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CLUB MANAGERS 


: Attention! 














W: would like to have you see our 
new line of Sterno equipment which has 
been especially designed for clubs. 
Illustrated is one of the many items—a 
Duo Wagon for hot and cold service 
—just what you need for the serving of 
hot food in the dining room, particularly 


where it is remote from the kitchen. 





This steam table has already met with popular and tremen- 


dous demand. Among leading clubs that have ordered this DON'T FAIL TO SEE 





unit are the following: 


Jonathan Club . . . Los Angeles 

Congressional Country Club .. . 

Washington, D. C. 

The Furniture Club of America . . 

Chicago 

Oak Hills Country Club . . San 

Antonio 

Turf Club Galveston 

Cherry Hills Country Club . . Denver 

Du Pont Country Club . Wilmington 

Mayfair Club Atlanta 
Surf Club 

Indianapolis Athletic Club... . 

Indianapolis 

Suburban Country Club... Baltimore 

Commissioned Officers Mess..Boston 


Peninsular Club . . Grand Rapids 
Minneapolis Golf Club . . Minneapolis 
University Club St. Louis 


Montana Club . . . . Helena. 


University of Omaha Omaha 
Preakness Hills Country Club . . . 

Patterson 
Montauk Yacht Club .. Montauk, L. |. 
Beverly Hills Country Club 

Cincinnati 
Greenville Country Club . . Greenville 
Chattanooga Golf Club, Chattanooga 
Racquet Club Philadelphia 
Huntington Athletic Club, Huntington 
Coral Beach & Tennis Club 


Hamilton, Bermuda 


Write for descriptive literature and price list. 


STERNO INC. ° 


9 EAST 37th STREET ©@ 





OUR EXHIBIT OF AIDS TO FINE 
SERVICE AT THE 


NATIONAL 
HOTEL 
SHOW 


New York 
COLISEUM 


Nov. 2 thru 6 


Booths: 
2183-2184 





NEW YORK 16, N. Y. 





Makers of STERNO CANNED HEAT FUEL 
SUBSIDIARY OF COLGATE-PALMOLIVE COMPANY 
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‘Seagram's \ / — » Known by the ; 
imported Canadian \ /\ ) Company it keeps 


: the preferred Canadian whisky where hosts are famous for hospitalit/ 
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In This Issue 


This month the spotlight turns on 
equipment, maintenance supplies, re- 
modeling and building. For clubs to 
prosper and continue to hold their 
members, it is essential that they keep 
their plants in A-1 condition. With the 
relaxing of the tax regulations on as- 
sessments for capital improvements, 
clubs throughout the country are mov- 
ing ahead on building and remodeling 
programs. 

To report this remodeling and new 
equipment boom, CLuB MANAGEMENT 
ask 2d several managers to write about 
the r clubs’ activities in this direction, 
anc the results are featured in this 
issue. 

C1 pages 18 and 19 you'll find 
Aniiony T. Speechley’s report on the 
nev Memphis Country Club and how 
the efficiency of operation has been 
imp oved. On page 20 Manager Eric 
Scot of New York’s Pinnacle Club 
tell: how good equipment makes his 
fooc service better. Riverdale Coun- 
try Club in Little Rock was com- 
pletely revitalized by a remodeling 
program and John Copeland reports 
on tnis on page 21. On page 22 you'll 
find an interesting story on how the 
St. Paul Athletic Club used its roof 
to expand its facilities, on page 24 
R. Calvert-Link writes about his four- 
point remodeling program at Blythe- 
field Country Club in Michigan, and 
on page 26 Erich Kruger, manager of 
Burlingame Country Club in Cali- 
fornia gives a detailed account of how 
his club buys and maintains kitchen 
equipment. 

Many of the latest ideas in equip- 
ment will be shown at the Hotel Show 
in New York’s Coliseum November 2 
to 6, and a report on activities there 
appears on page 17. 

There are many thought-provoking 
articles in this October issue as well 
as the usual popular departments, in- 
cluding Wine Pressings on page 52 
where Henry Barbour of the Houston 
Club discusses wine tasting. 


Coming Attractions 


In future issues of CLuB MANAGE- 
MENT the editors will present a series 
of articles prepared especially to help 
club managers bring their members 
“something new” in the way of parties 
and special events. 

Award-winning manager, John C. 
Tims, Hyde Park Golf and Country 
Club, Cincinnati, will report on how 
his club gave an Arabian Nights 
party, detail by detail, and there will 
be other articles on Hawaiian parties, 


card tournaments, athletic programs, 
ete. 
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Serving coffee for small groups is 
made easier with this new beverage 
urn by Sterno. 

Made of heavy gauge copper, silver 
lined, and mounted on an attractive 
and sturdy all brass stand with Sterno 
burner and regulator, it will hold 
three gallons of coffee or tea. New 
automatic shut-off spigot assures fast 
flow and no drip. 


where first impressions are important... at 


For complete information on this 
and other Sterno food service items 
write Dept. CM, Sterno, Inc., 9 E. 37th 
St., New York 16. 


One bucket for small mopping jobs, 
twin-tank unit for the larger ones, 
light, compact and easy to maneuver 
are the features found in the new 
Floor-Knight 16-quart “convertible” 
bucket now being made by Geerpres 
Wringer. 

The “convertible” is the latest ad- 
dition to the complete line of floor 
cleaning equipment made by Geer- 
pres. It is available in both light- and 
heavy-duty construction, has a non- 
marking rubber bumper, and _ ball- 
bearing rubber-wheeled casters. 

For more information write Dept. 
CM, Geerpres Wringer, Inc., Box 658, 
Muskegon, Mich. 


DORADO BEACH HOTEL 


While many “Wash ’n Wear” sery- 
ice styles for women are being intro- 
duced in Shane 
Uniform Co/s 
new uniform line 
for 1959, the com- 
pany has placed 
particular empha- 
sis upon what it 
describes as “cne 
of the most oit- 
standing dre: 
maker desi; 
we have ever c: 
ated.” 

The fabric of the new model is 
all-Dacron shantung which wasle 
and dries quickly, resists wrink]>s, 
has a softness in look and touch. T1e 
uniform is trimmed on the front bcd- 
ice and apron in cameo white. Colcrs 
are green, coral and pure white. 

For a full-color catalog write De»t. 
CM, Shane Uniform Co., 2015 W. 
Maryland, Evansville, Ind. 


Booklets on 2000- and 5000-pound 
capacity fully automatic tube-ice ma- 
chines are available to club execu- 
tives from the Henry Vogt Machine 
Company, Inc. 

Containing pictures, details and 
specifications of both capacity units, 


THE DORADO BEACH HOTEL 


Ha ! TABLE LINENS 


in yarn dyed colors ... 


were specially designed 
by Ann Hatfield Associates 
to carry out the magnificent decor 


Discriminating diners respond 
to decor. America’s leading 
decorators know that only vat 
dyed yarns can produce brilliant, 
joxeyweetebeterelmere) (ejucestele Bbolaulectia 
patterns. Only a yarn dyed 
fabric—such as Hardy uses in 
VOM we Educ ha @uuctam@olaresemetcteetets) 
table napery—can allow free 
expression of design and color 
combinations to meet every 
specific requirement. 


We welcome the opportunity 
of working with you. 


JAMES G. HARDY & CO. INC. 11 cast 26th stREET, NEW. YORK, N. YA 
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At the magnificent 
































Crested for the Carillon Hotel 
Goblet, No. 04670, 10-oz. 
(Old No. 3612) 





Beverage 
No. 42620, 9-oz. 
(Old No. 225) 


Libbey is the exclusive choice for 
all glassware service 


The breath-taking Carillon Hotel at 
Miami Beach spares no expense to pro- 
wide the finest vacation facilities. 


To assure the finest in beverage serv- 
ice, the Carillon uses Libbey Safedge® 
Glassware throughout its two dining 
rooms, each seating 1,000 guests, the 
Tambourine Lounge, Sugar ’n Spice 
Room, Seaside Terrace and Dining Ter- 
race. For distinctive table settings the 


LIBBEY SAFEDGE GLASSWARE 
AN @ PRODUCT 


Goblet was chosen, and decorated with 
the hotel’s unique crest. Georgian Stem- 
ware, Esquire Tumblers, and Colum- 
bian Heat-Treated Tumblers fill out the 
complete glassware service. 


Whether or not your operation is as 
large as the exciting Carillon you can 
profit from the use of Libbey Safedge 
Glassware. You choose from a wide vari- 
ety of lovely patterns, in all sizes . . . and 


each glass can be crested with your per- 
sonal motif .. . and you get extreme du- 
rability with resulting economy, backed 
by Libbey’s famous guarantee: “A new 
glass if the rim of a Libbey ‘Safedge’ 
glass ever chips.” 


So for complete matching glassware 
service see your Libbey Supply Dealer 
today or write to Libbey Glass, Division 
of Owens-Illinois, Toledo 1, Ohio. 


Owens-ILLINOIS 


GENERAL OFFICES +» TOLEDO 1, OHIO 
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For safer floors with lasting 








beauty... 


Use a slip-retardant wax 
containing LUDOX° 


You benefit two ways with floor wax 
containing ‘‘Ludox’’. First, there’s 
the skid resistance ‘‘Ludox’’ adds. 
Tiny,transparent spheres of ““Ludox”’ 
exert a snubbing action with every 
footstep... give sure-footed traction. 
Second, you get the lasting beauty 
only a fine wax can give your floors 
... and it’s easy to keep floors beau- 
tiful, because scratches and scuffs 
can be buffed out, without rewaxing. 


LUDOX' 


COLLOIDAL SILICA 


Name 


QU POND 


Firm 


E. I. du Pont de Nemours & Co. (Inc.) 

Industrial and Biochemicals Dept., ; 

Room N-2533CL, Wilmington 98, Delaware 
Please send me the free booklet describing the advan- 

tages of using floor wax containing ‘“‘Ludox”, and a 

list of suppliers of these quality waxes. 


(Du Pont’s anti-slip ingredient) 


Floor waxes containing ‘‘Ludox”’, 
Du Pont’s anti-slip ingredient, give 
your floors the appearance you want, 
plus added safety underfoot. 

Mail coupon below for more in- 
formation, and a list of suppliers 
of quality floor waxes containing 
*‘Ludox”’. E. I. du Pont de Nemours 
& Co. (Inc.), Industrial and Bio- 
chemicals Dept., Room N-2543, Wil- 
mington 98, Delaware. 








REG. U.S. PAT. OFF. 


BETTER THINGS FOR BETTER LIVING 


Address 
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the catalogs also give names of typi:al 
installations. 

Among the leading clubs wh'ch 
have installed the 2000-pound mach ne 
are the Pendennis Club, Louisvil'e; 
Columbia Club, Indianapolis; Univer- 
sity Club, Pittsburgh; Milwaukee A h- 
letic Club; Gulf Stream Golf Club, 
Delray Beach, Fla.; Washington A:h-. 
letic Club, Seattle; NCO Club, /*t. 
Knox, Ky.; Southern Hills Coun:ry 
Club, Tulsa; San Antonio Coun‘ry 
Club; Louisville Country Club; Aron- 
imink Golf Club, Newton Square, Pa.; 
Multnomah Athletic Club, Portland, 
Ore.; Ft. Bliss Officers Open Mess, Ft. 
Bliss, Tex.; Union League Club, Chi- 
cago; Dallas Country Club; Ever- 
glades Club, Palm Beach; Rancho Los 
Coyotes Country Club, Buena Park, 
Calif.; Houston Country Club; Lake- 
side Country Club, Houston; Suburban 
Club, Baltimore; Club Nautico, San 
Juan, Puerto Rico; A.A.F.B. Rocker 
Club, Guam. 

Included in clubs having 5000-pound 
units are the Silver Slipper, Las Ve- 
gas; Golden Nugget} Las Vegas; Min- 
neapolis Athletic Club; St. Paul Ath- 
letic Club and the Houston Club. 

For a copy of the bulletins write 


‘Henry Vogt Machine Co., 10th and 


Ormsby Sts., Louisville 10, Ky. 


Now available is this “Junior 
Ramenap,” a handy one-ounce  on- 
tainer, that can be used insteac of 
paper soufflé cups for syrups, s aw, 
butter, dressings, ketchup, etc. 

Made of durable melamine pla‘tic, 
the container is colorfast and wa: hes 
in any commercial dishwasher. It 
measures 1% inches high with a ‘wo- 
inch top diameter. 

For further information write D2pt. 
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SERVICE 
; Carts for 
4 every purpose 


bone 


Ptah sf% LEGION UTENSILS CO., INC. @imeezam 


21-07 40TH AVENUE, LONG ISLAND CITY 1, NEW YORK 


Z Mi » -alites We Cy a) ALSO py LEGION 


k=taedat-lalelt-t-m Aol time folelo Mi iall t-te llolaM-) 
Specialites de |a Maison in bi-metal, 


silver, Legion gold, or stainless steel. 


Bl-2005 


ROAST BEEF 
BUFFET CART aa 

3 TIER PASTRY 
and BEVERAGE CART 


BI-METAL AND 
STAINLESS STEEL 
































PALEN Portable 


BAR and BACKBAR 


| 
; 


Users say 
bar pays for 


itself in 3 months. SIZES 5'-0" or 


Increase Liquor Sales—Cut overhead— 
Move bar and backbar to immediate area of party 


LOOK AT THE FACTS 


@ Ideal for party rooms in hotels, private clubs, country clubs, fraternal orders and 
supper clubs. 


@ Passes through average doorways and moved on elevators. 
@ Stainless steel sinks, drainboard and ice compartment. 
@ Heavy duty casters with brakes on both units. Formica top and front. 


THESE FINE PLACES ARE USING OUR BARS 
Ambassador East, Chicago (4 Bars) 
Palm Beach Biltmore (3) 
Minneapolis Club (4) 


6.6" 


U. S. Submarine Base, New London, Conn. 
Sandia Airbase, Albuquerque, New Mexico (3) 
Monmouth Hotel, New Jersey 

Kenwood Country Club, Bethesda (2) 1200 Beacon St. Hotel, Boston (3) 

Cincinnati Country Club (3) Indiana Club, South Bend (2) 


4 Palen Portable Bars in the new La Concha Hotel—San Juan, Puerto Rico 


USEFUL ACCESSORIES 


HANDY STAINLESS STEEL LIQUOR TROUGH FOR BOTTLES 
54" LONG AND SLIPS ON AND OFF EASILY 


THE PALEN BAR-ETTE DRAWER WITH GLASS OR STAINLESS 
INSERTS FOR FRUITS 


You buy direct from Manufacturer—Write for prices 
ASK ABOUT OUR NEW PORTABLE "GUEST ROOM" BAR 


JOS. F. PALEN, Inc. 


Creators of distinctive Cafe, Bar & Hotel Fixtures 


Since 1915 
112 Hennepin Ave. Minneapolis 1, Minn. 


FEDERAL 8-5636 








CM, Edward Don & Co., 2201 S. La 
Salle, Chicago 16, Ill. 


A new catalog on food preparation 
and service equipment is now ayail- 
able from Legion Utensils Co. 

The line of products which are 
available in bi-metal, silver, plated on 
stainless steel and stainless steel, hve 
been grouped by product with a soe. 
cial series of catalog numbers un ler 
each illustration for buyers’ conv>n- 
ience. 

For a copy of the catalog (whch 
contains items which Legion will be 
exhibiting in Booths 2161-2162 at he 
National Hotel Exposition, Novemi:er 
2-6, New York Coliseum) write De dt, 
CM, 21-07 40th Ave., Long Island C ty 
1, N.Y. 


This new roll and food warmer 
is available in two, three or four 
drawer models, equipped with de- 
mountable legs that’ can be removed 
for most any type of installation. 

The drawers, of stainless steel, will 
keep cooked foods fresh for hours. 


' They are equipped with a circulation 


and humidity control system to pre- 
vent food spoilage, and are thermo- 
statically controlled. 

For more details write Dept. CM, 
Vulcan-Hart Corp., P. O. Box 696, 
Louisville, Ky. 


A new 80-page catalog of food 
specialities is now available to club 
managers upon request. Write Dept. 
CM, Liberty Import Corp., 105 Hud- 
son, New York. 


A quick-coupling turf valve, call-d 
the Model 30 Midget Valve, has becn 
announced by Rainy Sprinkler Sal:s 
Division of the L. R. Nelson Man 1- 
facturing Co. 

The new model, constructed of 
highest grade brass, has been d>- 
signed to meet the increasing demai d 
for the smaller-size quick-coupli: g 
valve units for underground sprinkl«r 
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CHINA COMPANY 


BEDFORD, OHIO 
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NAPKINS, PLACE MATS, COASTERS 


Put every customer in a festive mood during the Holidays with color- 
ful Hoffmaster table appointments featuring ‘‘the Holiday design for 
59”... gay red and green Holiday lantern and spruce on a snow- 
white background. 

Trim your tables with a complete, matched Holiday setting of 
napkins, place mats, and coasters... or select the individual items 
you want to blend in with your other table decorations. 

Wide selection of napkins . . . king-size, luncheon, dinner, and cock- 
tail sizes in famous Cellutex ‘‘400” multi-ply cellulose, or Crafts- 
master high-quality paper grade. Place mats in 9%” x 14” size and 
tray mats in 13%” x 1834” size. Coasters for coffee and drinks. All 
with matching Holiday design and color combination. 

Let the Hoffmaster merchant demonstrate the beautiful Holiday 
settings these high-quality appointments can bring to your tables. 
Write for his name. 


HOFFMASTER COMPANY, INC., OSHKOSH, WIS. * HOFFMASTER PACIFIC COMPANY, LOS ANGELES 21 


table napkins, table covers, table settings, coasters 





Valve With Key 





Valve With 

Top Closed 
systems used extensively in gol 
courses. The design allows all workin; 
parts to be removed easily withou 
disturbing the turf. 

For full details write Dept. CM, in 
the East to Rainy Sprinkler Sales 
609 W. Lake, Peoria, IIl.; in the Wesi 
to National Rainbird, P. O. Box 547, 
Azusa, Calif. 


Three products for institutional 
use have been announced by the As- 
sociated Products Department of Col- 
gate-Palmolive Co. 

They include Ajax cleaner, with in- 
stant chlorine bleach, designed to be 
used as an all-purpose cleanser which 
also disinfects; Arctic Syntex “M” 
liquid detergent, for handwashing of 
dishes, silverware and glassware; and 
Florient, a new air deodorant espe- 
cially formulated for institutional use. 

All three products are being mar- 
keted exclusively through jobbers. 
For more information write Dept. 
CM, Colgate-Palmolive Co., 300 Park 
Ave., New York 22.+ 





Shown here is Ashley, one of 
Sterling China’s many Sterling Vogue 
Collection of china patterns. 

With a colorful floral center, Ash- 
ley combines a pearl gray inlay rim 
with the scalloped edge to provide 
classic beauty for finer dining. 

For a full-color brochure write 
Dept. CM, Sterling China Co., Wells- 
ville, Ohio. 


A baked ceramic shell in 4 and 7 
inch sizes for serving twice-baked po- 
tatoes has been perfected. 

According to the manufacturer you 
may boil, bake or use instant potatoes 
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heres the answer fo your sanitizing problems: 








HEANOrLUTS 





When you use ordinary 
cleaners, scrub pails 
and mops are dangerous 
bacteria breeding areas. 






ais 
Se 


CLEAN-O-LITE controls 
bacteria at safe levels. 








W gets the dirt you can see 


Safe fast cleaning action for any floor or surface. CLEAN-O-LITE removes 99.2% 
of surface dirt and soil for “complete soil removal” (according to laboratory and field 
tests). At the same time, in the same cleaning operation... 


gets germs you can’t see 


Reduces bacteria to a safe level for public health. Has a residual effect — spilled 
aqueous liquids re-activate its bactericidal properties. 


UW does both at the cost of one 


This one-step detergent Cleaner-Sanitizer works fast and efficiently. Leaves no 
soap scum. Eliminates rinse. Trims hours and dollars from your cleaning opera- 
tion. It’s non-damaging to any flooring. Use this one product for cleaning all 
surfaces and get the extra benefit of sanitizing at no extra cost. 


MAIL COUPON NO W! 


Ask the Hillyard “Maintaineer®” 


to demonstrate and recommend proper methods HILLYARD St. Joseph, Mo. Dept. B-! 
of application and dilution. He’s a trained floor CO Please give us sample and literature on CLEAN-O- 
LITE. 


treatment expert. His services and suggestions can 


save you labor and material costs. He’s “On Your () Please have the Maintaineer call. No obligation! 


Staff, Not Your Payroll”. pane 





Firm or Institution 








ST. JOSEPH, MO. Address 
San Jose, Calif. 
Passaic, N. J. City State 





Branches and Warehouses in Principal Cities 
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Serve HOT Plated-Up Meals to 
Banquet Guests . . . with HOT-SERVE 


Ambassador 120 


Oi 
Sv” FOOD WARMING 
EQUIPMENT CO., INC. 


Dept. 2, P. O. Box 163, Arlington Heights, Illinois 





Conveying 
Cabinets 


One man can convey up to 
120 plated-up meals from 
kitchen to banquet hall in an 
easy-rolling stainless _ steel 
HOT-SERVE cabinet; hold 
there until called for (an 
hour or more); then serve 
appetizingly fresh and hot to 
your guests .. . with fewer 
waiters, too! Models avail- 
able with plate capacities 
from 48 to 16 


Investigate HOT-SERVE cab- 
inets today by calling your 
dealer or writing for our 
catalog. 





THESE FAMOUS CLUBS USE 
OUR EQUIPMENT: 


Friars Club, New York, 


N. Y. 

Svithiod Singing Club, 
Chicago, Ill. 
Piedmont Driving Club, 
tlanta, Ga. 
Overseas Press Club of 
America, : 2 aeed York, 


Chevy Chase Country 
Club, Wheeling, Ill. 
Saint Paul Athletic Club, 








St. Paul, Minn. 











You Get Double Utility—Double Convenience 
with new Dual-Duty 
“Convertible” 

5 by GEERPRES 


Single Unit When 
You Want It! 


Versatile, efficient, adapts to 
many mopping needs. One 
bucket for small-area jobs; two 
for larger areas. Two steel wire 
hooks couple 16-, 32-, 44-qt. 
sizes in any combination, slip 
into grommets located behind 
steel core in protective bum 

can’t pull out. Hooks per ae 
on all bumper equipped buck- 
ets. Buckets mounted on alumi- 
num chassis with ball-bearing 
casters. Mop serves as handle. 
Buckets nest neatly for storage. 


Double Unit When You Need It! 


WRINGER, INC. 
P.O. BOX 658, MUSKEGON, MICH. 





in the usual manner, season and then 
place in the ceramic shells with spoon 
or pastry bag. Place in oven and bak = 
15 minutes. Top with cheese or sou 
cream. Ceramic shell keeps potatoe; 
hot 40 minutes after serving. Contair- 
ers may be washed in the dishwashe:. 
Available from Twic Baker Con - 
pany, Box 207, Mattoon, Illinois. 


Unusual salad bowls and _ plates 
hand-woven from rare African woods 
are available to clubs from Weave- 
wood, Inc., Minneapolis. 

These bowls help add a touch of 
glamor in dining rooms and bars and 
are woven by an exclusive process 
with a lustrous finish that can with- 
stand the torture of dishwashers with- 
out warping or losing their natural 
wood beauty. They will not break 
and when used for salads will not ab- 
sorb garlic odors. 

For complete information about the 
golden Avodire and figured Mahogany 
bowls and plates write Weavewood, 
Inc., Dept. CM, 7520 Wayzata Blvd., 
Minneapolis. 


To provide better appearance, stur- 
dier construction and easier cleaning, 
the Lowerator Division of American 
Machine & Foundry now features a 
one-piece, seamless, heliarc welded 
stainless steel cabinet for its mobi e, 
self-leveling cup or glass dispense”. 

The dispenser has a capacity of «ip 
to 12 dozen cups or up to 16 doz:n 
glasses. It operates with calibrat:d 
springs, sprocket and chain mec! a- 
nism. 

Complete information can be ¢)- 
tained by writing to Dept. CM, Lo v- 
erator Division, American Machine & 
Foundry, 261 Madison Ave., New 
York 16. 
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- dollar for dollar AMERICA’S GREATEST. 
_ COOKWARE 
VALUE 4 





Chef-Styled Commercial Aluminum Cookware 





Economical! 


You can spend more — but you can’t buy 
better cookware than Chef-Styled — the 
' quality line of commercial cookware 
that’s made right . . . priced right! 
Kitcheneered for better cooking, Chef- 
Styled utensils give fast, even heat dis- 
tribution ... cut fuel costs... save time 
and money! 


Built to Last! 


res, Chef-Styled utensils last longer! 
Their rugged serviceability means extra 
ears of dependable kitchen duty. Light- 


weight for ease of handling . . . abrasion 
and corrosion resistant, with rounded 
corners for fast, easy cleaning, and closed 
beaded edges for maximum sanitary 
protection. 


Preferred! 


More chefs, dieticians, food equipment 
buyers, restaurant and hotel owners are 
specifying Chef-Styled Cookware than 
ever before. Discover the advantages of 
this complete, fine quality line for your- 


self. Check the every-day-low-prices at. 


your restaurant equipment dealer, or 
write direct. 


Made Right! 
Priced Right! 


Cheb-Stuyled 


COMMERCIAL 


WRITE TODAY 
FOR COMPLETE CATALOG 


5 Visit us at Booth 2158, National Hotel Expesition, New York Coliseum, November 2-6. 
HARLOW C. STAHL CO., 1389 E. Jefferson Ave., Detroit 7, Michigan 





You can make news 


@eereeeeeeeeeeeseee 


with /ry-ana-Spice Potatoes 


i. ee 


Flavor your French Fries to suit 


the main dish..... build side-order 


GARLIC 
SALT 


sales with these novelty potatoes 


1. , deep-fried in Heavy-Duty MFB 


Quiklite from Shortening Headquarters 


for Deep Frying Them Better 


@ Be sure your thermostat is accurate. 
Use 8 to 1 load ratio—8 pounds of 
Heavy-Duty MFB for each pound 
of potatoes. 

High frying temperature does the 
trick—with Heavy-Duty MFB, the 
shortening with the high smoke point, 
For the all-use deep fryer, all- 
vegetable Heavy-Duty MFB insures 
no transfer of flavors. 


Shortening is no sideline withus... 
that’s why Heavy-Duty MFB fries and fries and FRIES 


For the names of your nearest Wesson distributors, write us, 
210 Baronne Street, New Orleans, Louisiana 


The Wesson People 


Makers of Heavy-Duty MFB .. Keap.. Quik-Blend.. Meedo.. Quiko.. Task 


Sdoccceeeseee 
e 


- So easy to offer a wide variety on your menu. 
Just deep-fry your potatoes in Heavy-Duty 
MFB. Then season each individual serving to 


1. Sprinkle with 
garlic or onion salt 

when served with old- 

fashioned hamburgers. 


complement the main dish.. For instance: 


2. Use celery salt for 
@ garden-fresh taste 
fo serve with omelets. 





3. Salt and season 
with chili powder to 

bring out the hearty 
flavor of barbecued 
meats, 


2 
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4. Try curry powder 
to make unusual 
side-order for eggs ... 
fish . . . or specialty 
hamburger garnished 
with chutney. 








. 
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Managing Editor 


LUB Managers’ Day will again 
open the National Hotel Expo- 
sition which will be held at the Coli- 
se im in New York City from Novem- 
be: 2 to 6. The show, itself, will high- 
light the latest ideas in equipment and 
supplies available from leading firms 
supplying the club, hotel and insti- 
tutional trade, while the club mana- 
gers’ program will feature a stimu- 
lating educational session and inter- 
esting social plans. 

The Connecticut Chapter is in 
charge of this year’s educational 
plans and President Walter J. Satter- 
thwaite, Jr., Quinnipiack Club, New 
Haven, has appointed James C. Dia- 
mond, Ridgewood Country Club, Dan- 
bury, as moderator. 

Mr. Diamond reports that they have 
been able to obtain an outstanding 
speaker, J. Lester Van Name, who 
has a background of years of experi- 
ence in club work. He is a member 
of Scarsdale Golf Club, American 
Yacht Club and the Union League of 
New York, has served in various 
official capacities, is past president of 
Scarsdale, so should have a worth- 
while message in his talk, “How Club 
Officers View Their Managers.” 


Present for the meeting will be: 


CMAA President Daniel M. Layman, 
Union League of Philadelphia; Vice 
President Kenneth Meisnest, Wash- 
ington Athletic Club, Seattle; Secre- 
tary-Treasurer John T. Brennan, 
Birmingham Country Club, Michigan; 
Executive Secretary Edward Lyon of 
Washington, D. C.; Charles J. Vi- 
viano, Shannopin Country Club, co- 
chairman for the 1960 Pittsburgh 
CMAA conference; and Wesley H. 
Clark, managing editor, CLus Man- 
ACEMENT. Because of time limitations, 
only Mr. Viviano will be called upon 
tc speak. . 


Club Managers’ Day 2 


National Hotel Exposition 
will feature special four-chapter 
meeting—new service ideas 


By Wesley H. Clark 


The meeting will be held at the 
Coliseum on Monday afternoon at 
2:00 p.m. and will be adjourned at 
3:30 sharp in order that managers 
will have sufficient time to tour the 
exhibits located on four floors and 
the mezzanine, on which is located 
the CMAA and four-chapter booth, 
17-17. 

The social program this year will 
inaugurate a special cocktail party, 
which takes the place of the former 
formal dinner-dance. Norris A. Foster, 
manager of the National democratic 
Club and entertainment chairman, 
has arranged a cocktail party which 
will be held at the Stork Club from 
5:30 to 8:00 p.m. There will be no 
dinner, only hors d’oeuvres, but 
Sherman Billingsley has promised to 
arrange a special dinner for those 
managers who wish to stay. The four 
host chapters, Connecticut, City of 
New York, Metropolitan and New 
Jersey, will sponsor the party and 
have extended an invitation to all 
out-of-town managers to be their 
guests. 

Managers who attend the Expo- 
sition will see many interesting new 
ideas in food service equipment and 
food service areas. A key feature of 
the show is called Outside Inn—“De- 
signs for Dining.” Designed by Henry 
End, A.I.D., I.D.I., this project will 
present a composite of dining areas 
stressing the importance of proper 
decor, table appointments and acces- 
sories. An outside dining terrace sets 
the pattern for Outside Inn in bring- 
ing an outdoor feeling indoors. Com- 
pleting the project are a dining room 
designed in the formal manner, a 
coffee shop, and a cocktail lounge and 
bar (illustrated) created with a re- 
laxed atmosphere. 

The five-day meeting will offer a 
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Cocktail lounge and bar at Show's Outside Inn. 
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variety of conferences and lectures in 
the meeting rooms of the Coliseum to 
managers who wish to attend. W. K. 
Seeley is general manager of the Ex- 
position, while Gaston Lauryssen, 
Carlton House, New York City, is 
chairman. 

Many regular advertisers in CLUB 
MANAGEMENT will exhibit at the show 
and managers are urged to visit their 
booths and get acquainted with their 
representatives. Included, with their 
booth numbers, are: 

Aatell & Jones, 2065; Angelica Uni- 
form Co., 2133-34; Astra Bent Wood 
Furniture Co., 2211; Bally Case and 
Cooler Co., 1194-95; Benco Party Fa- 
vors, 2128; G. S. Blodgett Co., 1082- 
83; Bryce Brothers Co., 4035-36; Can- 
ada Dry Corp., 2106-08; Conway Im- 
port Co., 2059-60; Duke Manufactur- 
ing Co., 1094; Duvernoy Bakeries, 
2104-05; Food Warming Equipment 
Co., 1032; James G. Hardy Co., 2193. 

H. J. Heinz Co., 2094-95; Hobart 
Manufacturing Co., 3169-74, 3108, 
3093; Huntington Furniture Corp., 
2208-09; Kraft Foods Co., 2045-48; 
La Carimali, 3163; Legion Utensils 
Co., 2161-62; Libbey Glass Co., 2176; 
Wm. Kiddell & Co., 2196; Miller Brew- 
ing Co., 1128; National Cash Register 
Co., 2167; Park & Tilford Distillers, 
3092; Pepsi-Cola Co., 3039-41; Pfaelzer 
Bros., 2192; Polar Ware Co., 3069-70; 
Qualheim, Inc., 1010; Louis Rastetter 
& Sons Co., 3120-29; Jos. Schlitz Brew- 
ing Co., 2115. 

Scotsman, Queen Products, 1042; 
John Sexton Co., 2169-70; Shane Uni- 
form Co., 3072-73; Harlow C. Stahl 
Co., 2158; Sterling China Co., 1029-30; 
Sterno, Inc., 2183-84; J. P. Stevens 
Co., 2181; Van Munching & Co., 3199; 
Walker China Co., 3087-88; Wear- 
Ever Aluminum, Inc., 2188-89, 2204- 
05; the Wesson Oil People, 3157-58. 
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Cocktail Lounge 





































































At the left is a view of the new 
Memphis Country Club from the North. 


Efficiency of Operation Is 
Key Point in New Club 


By Anthony T. Speechley, Manager 


Memphis Country Club 


N the fall of 1956 the months of plan- 

ning and preparation that preceded 
our rebuilding program began to bear 
fruit, when the first shovelful of earth 
was gulped by a greedy dragline. Two 
and a half years later the grand open- 
ing party signified the end, or at least 
the beginning of the end, to our recon- 
struction period. 

After World War II the old club- 
house, built in 1910, was sadly in need 
of repair and it was given a facelift- 
ing. Faces that have been lifted, how- 
ever, have a tendency to drop again 
quickly and there comes a point when 
corrective surgery is of no further 
avail. Accordingly, a wise board of 
directors and building committee con- 
vinced the membership that a new 
clubhouse was the answer. 

Once the decision was made to con- 
struct a new building the architec- 
tural firm of Walk C. Jones, Jr. was 
engaged. The architects visited re- 
cently completed clubhouses in vari- 
ous parts of the country and gleaned 
much useful information. Once the 
plans were completed the S. & W. 
Construction Company was given the 
contract to build. All subcontracts 
were awarded on a competitive bid 
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Memphis, Tennessee 





basis while the general contract was 
on a cost plus basis, with a guaranteed 
maximum proviso. 

Throughout the construction period 
the club president, James D. Robin- 
son, and chairman of the building 
committee, James E. Harwood, Jr., 
kept close watch on all aspects of the 
job. 

The new building is located on al- 
most the same ground as the old and 
in order to accomplish this and at the 
same time continue operating the 
club, even on a limited basis, is was 
decided to build in two distinct pro:- 
ects. Accordingly the kitchen, men’s 
locker room, tap room, ladies locker 
room, some bedrooms and, of course, 
the necessary mechanical items wer2 
included in the first building projeci; 
this project was completed in Janv- 
ary, 1958, and at that time we movel 
from the old clubhouse which wes 
then demolished. 

The second project, completed i1 
July, 1959, comprises the grill roon, 
main dining room, cocktail lounge, 
ballroom, offices, snack bar and teer- 
age room, boys and girls locker rooms, 
mechanical equipment rooms, laur- 
dry, storage rooms and so on. 







The decor of the various rooms var- 
ies from the elegant formal ballroom 
to the informal golfers grill, affection- 
ately known as the “Red Room” from 
time immemorial. 

Our clubhouse was designed from 
the inside out; nevertheless the ex- 
terior was made as attractive as the 
floor plan and geographic location of 
the building would allow. The front 
facade faces north to the golf course 
while the south side faces a main 
thoroughfare. The parking lot is to 
th: south and the non golfing guest is 
so netimes bewildered to find that he 
aporoaches the club from the rear 
of the building. This situation was not 
overlooked by the building committee, 
but it made better sense to set the 
pudlic rooms overlooking the golf 
co irse. 


Kitchen Is Hub 


The kitchen being the hub of any 
cli:b’s operation, this important facil- 
ity was placed in the center of things. 
Nene of the rooms where food is 
se-ved is any distance from the kitch- 
en and food usually gets to the mem- 
ber in a hot and appetizing condition. 


The kitchen was designed to our 
needs and in the first month of full 
operation, when the food sales rose 
40 per cent over the next best month 
in this manager’s memory, it was con- 
clusively proved that there were no 
serious flaws in equipment design or 
layout. 

Golf Professional B. Patrick Abbott 
and Assistant Professional “Doc” 
Mitchell were provided a golf shop 
separate from the main building but 
close to the men’s locker room and tap 
room. Storage for three hundred bags 
in “A” frame upright storage lockers 
was built on the premises. The carpet- 
ed display room and golf shop is pan- 
eled in birch and the attractive decor 
of the shop has elicited many favor- 
able comments from member and 
guest alike. 


Course Changed 


Because the new club was located 
slightly south and east of the old, the 
golf committee was able to make a 
change to the layout which has great- 
ly improved the competitive quality 
of the course. The tenth tee and green 
were redesigned and pulled back 
about 40 yards, thus enabling the 
rather short par five 11th hole to be 
lengthened so that it is now one of 
the most difficult holes on the entire 
course. 

Rumor has it that the eminent Dr. 
Cary Middlecoff, who returns to his 
native Memphis Country Club be- 
tveen tournament bouts; is no longer 


able to reach the 11th green in two 
shots. 

We are looking forward to playing 
host to the U.S.G.A. Seniors Tourna- 
ment early in October when the 
course, which greenskeeper J. E. 
Hamner, Jr. will have groomed to 
perfection, will get its first competi- 
tive testing since these changes were 
made. 

A few changes were made to the 
area surrounding the swimming pool 
though the pool itself was left un- 
altered. A wading pool for small chil- 
dren was a welcome addition to the 
swimming facilities. 

An unusual feature of our club is 
the sound equipment installation. The 
various rooms are zoned and from 
a sound control room it is possible to 
transmit up to four programs simul- 
taneously; thus on occasions we play 
background music in some rooms, 
cocktail music in others and dance 
tempo music in the ballroom. At the 
same time another channel can be 
used for speechmaking in one of the 
private party rooms. Another feature 
of this arrangement is that micro- 
phones can be plugged into wall jacks 
in various locations throughout the 
club and the speech channeled to any 
or all zones. The sound track for our 
full size movies that are shown every 
Sunday is controlled from the sound 
equipment room. 

Another feature that has worked 
out very well is that all lighting in the 
rooms used by the members is con- 
trolled by rheostats; in this connec- 
tion it is well to place the rheostat 
control out of reach of the members, 
as everyone has different ideas about 
the ideal intensity of light. For the 
same reason we have hidden most of 


Shown above is the club's main din- 
ing room. 


the air-conditioning control switches. 

The building was financed by ad- 
mitting an additional 100 regular resi- 
dent members, bringing the total in 
this category to 600. The new mem- 
bers paid the controlled price for their 
memberships. All regular members 
were also assessed over a three year 
period. Women members are also 
making their contribution in the form 
of assessments, but naturally, to a 
lesser degree than the stockholding 
members. The additional memberships 
sold and the assessments levied pro- 
vided about half the cost of the build- 
ing; the balance was borrowed and 
will be repaid over a 20-year period. 

Although the more comprehensive 
facilities in our new clubhouse indi- 
cate continuing larger sales volume 
than heretofore the number of perma- 
nent employes, about 100, is not ex- 
pected to increase greatly. The more 
efficient layout it is anticipated, will 
keep operating cost at a reasonable 
level. 


The Main Kitchen 


- 
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Pinnacle Club manager, Eric Scott, points 
out famous Empire State Building, one of 
landmarks visible from the luncheon club's 
dining area. The club occupies the entire 
42nd floor of the Socony-Mobil Building. 


Stainless Equipment Helps 


Control Club Costs 


The Pinnacle Club 
New York City 


By Eric Scott, General Manager 


Exclusive Luncheon Club Specializes in Quick Service 


EW York City’s Pinnacle Club, 
established in 1956, overlooks the 
surrounding skyscrapers from the 
42nd floor of one of Manhattan’s new- 
est buildings. Among the top business 
executives, invitation to membership 
comes also as an invitation to a cui- 
sine designed to delight the palate of 
the most discerning epicure. With a 
resident membership of 450, and 250 
non-resident members, the club has 
an extensive waiting list. 
Three features, at least, distinguish 
The Pinnacle Club from similar pri- 


vate luncheon establishments. All re- 
sult from keen insight into the wants 
of today’s harried business execu- 
tives: (1) variety of menu, (2) fast 
and courteous service, and (3) effi- 
cient use of modern, easily-maintained 
equipment, most often stainless steel. 

The great value of the latter is not 
difficult to appraise. A modern stain- 
less ‘steel kitchen with adequate bak- 
ing and pantry equipment is an abso- 
lute necessity for an efficient and sani- 
tary operation. Lower per meal costs, 
through improved club operations, is 


Stainless steel kitchen equipment plays an important role in efficiency of New York's Pinnacle 
Club. According to chef Jules Caramatti (center), stainless’ use helps speed food preparation 


time and improves employe morale. 


Wide use of stainless in Pinnacle Club 
equipment is exemplified by shell-fish depart- 
ment. Easy cleanability of equipment, «ll 
stainless, lessens food preparation time. Sari- 
tary stainless rarely needs scrubbing. 


believed to be one result. Employe 
morale is enhanced by compariscn 
with other club operations—no doult 
as a consequence of working in a 
clean environment. 

It is acknowledged that meal d- 
versification, however, is basic to 2 
club’s success. Continuous efforts <t 
The Pinnacle Club have thus fer 
assured desired variety. 

Inability to maintain a variety i1 
main courses from day to day car, 
(Continued on page 40) 
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The cocktail lounge at the remodeled Riverdale Country Club has an excellent view. 


By John Copeland 


Riverdale Country Club 
Little Rock, Arkansas 


Remodeling Revitalizes Club 


T is over eight months now that 

Riverdale Country Club has re- 
sounded to the carpenters’ hammers 
and power saws, but at last the work- 
men have departed, leaving a new 
and beautiful club. 

Out of doors, the drives and park- 
ing areas have been paved, and hun- 
dreds of feet of concrete sidewalk 
laid; rows of gas lights shed their 
mellow glow along the entrance drive. 
The lagoons and water hazards along 
the golf course have been cleaned and 
made to run clear. A pool-side patio 
and terrace have been laid out tying 
the main building and its new ad- 
ditions to the new Cabana Club build- 
ings containing the pro shop, women 
golfer’s domain, women and girls’ 
swimming dressing room, boys’ dress- 
ing room and teen-agers’ loggia. In- 
cluded in the patio is a new children’s 
pool—gay with turquoise tiles and 
surrounded by a low sitting-height 
wall for baby-watchers. 

The exterior of the original club 
has been painted fawn, a beige-grey 
which complements the natural finish 
stain of the new additions. 

Proceeding up to the main en- 
trance, one notices the new porte- 
cochere of huge laminated wood: 
beams tipped on the end by copper 
shields. Flanking the entrance on two 
levels are ledge stone plant boxes. 
The entrance drive now sweeps. up to 
the bottom of the first flight of steps 
which have been carefully regraded 
to make them easier to negotiate. A 
wood-baffled light trough overhead 
completes the effect. 

Up on the porch, the old round 


pipe columns have been encased in 
wood, and the hanging iron lanterns 
replaced with flush light fixtures. 

A pair of mahogany doors with 
bronze trim graces the new entrance. 
Stepping through these doors, the 
foyer welcomes with a gay abstract 
mural, light painted walls, and a 
new beige terrazzo-vinyl floor. Open- 
ing off the foyer are the redecorated 
and_ refitted men and women’s 
lounges so arranged that they may be 
entered without passing through other 
public spaces as formerly. 

A new and greatly enlarged coat- 
room flanks the entrance to the South 
Room which is done in shades of 
celadon and apple green with a Jap- 
anese scenic mural of cherry blossoms 
on one wall. This room is furnished 
with white wrought iron furniture 
for use as a private dining room— 
especially for the ladies. 

Retracing the way through the foy- 
er, one emerges into the area former- 
ly a multi-purpose space for dining, 
dancing, and receiving. 

The immediate effect has been al- 
tered by the addition of redwood and 
mahogany panels fixed to form area 
dividers and by the wood framed 
floating panels of the ceiling contain- 
ing recessed lighting worked into a 
pattern of solids and open trellis ef- 
fects. 

The long east wall of this area, 
which is now arranged as a dining 
and conversation area with a service 
space beyond the dining room, has 
been covered with a rough burlap 
wall-covering in a brilliant turquoise; 
the floor of the foyer is continued in- 


to this space and forms a visual sep- 
aration from the dining room. 

The lounge carpet is a modern tex- 
tured weave of beige, grey, blue, 
green, and turquoise on which are 
new conversation groups of furniture 
done in walnut and cane, upholstered 
in brown, orange and turquoise. Oc- 
casional tables are topped with beige 
Travertine and used with coordinated 
lamps. 

All window hangings here are a 


Shown here is the club patio and beyond is 
the separate “sports center building which 
houses the pro shop, ladies locker room, 
swimmers dressing room and the swim pavil- 


A section is shown of one of three private 
dining rooms at Riverdale. 





soft textured beige monotone fabric 
repeating the beige from the plastic 
tops of the dining tables. 

From the lounge, the new cocktail 
room opens through the oft-repeated 
motif of mahogany doors with bronze 
trim. The entire east section of the 
club has been rebuilt and extended 
to house the cocktail room and a se- 
ries of private dining rooms. 

The southeast corner is occupied by 
the new cocktail room which opens 
to a flagstone walled terrace over- 
looking the pool, patio, and Cabana 
House. All of the east and south walls 
are of grey-tinted glass set in a rhyth- 
mical grid of redwood. 

The center ceiling of the cocktail 
room is raised, and light is admitted 
through narrow clerestory windows 
while the lower ceiling is a grid of 
wood beams alternately open as a 
trellis and paneled solid with ply- 
wood. Through the open trellis hang 
wide, shallow cones of a shimmering 
copper containing a lush profusion of 
greenery. 

The private dining rooms are 
reached along a spacious corridor and 
entered through folding louver doors 
which permit them to be joined to the 
dining room for large occasions. The 
same carpet and drapes from the 
cocktail lounge are used here with 
side walls of redwood lap siding. 
Handsome reproductions of early 
Asian art are used unframed on the 
walls. 

Downstairs, the club’s former 
mixed group cocktail lounge has been 
enlarged and redone as a men’s grille 
and cardroom with mahogany verti- 
cal paneled walls and a new ceiling of 
alternating acoustic tiles and recessed 
lights. The men’s locker room has 
been rearranged and carpeted in a 
bold patterned carpet of black, white 
and grey, which picks up the grey of 
the lockers and walls. Enlivening both 
ends of the locker room are splashes 
of wall done in burnt orange color. 
The former cardroom is now com- 
pletely re-equipped as a billiard and 
pool room. The new men’s shower re- 
peats the grey of carpet in its tile 
floor and walls. 

Around the corner in the former 
women’s locker room and reached by 
a separate stair, is the winter teen-age 
club spruced up with new paint and 
decor. 

Across the way, the cabana house 
is a completely new structure in a 
contemporary design with a low flat 
roof, wide overhangs, wood beams 
tipped with copper, native stone and 
redwood siding walls. 

The building is basically an ell 
shape with one side having the golf- 
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ers’ area containing a pro shop, pro 
office, toilet, club storage, a golf ball 
washing room, and electric cart shed. 
The women golfers are fitted out with 
a lounge and locker area carpeted in 
blue and turquoise with nutmeg 
drapes; turquoise, orange and brown 
furniture. The tile of shower room re- 


peats the tile used in the cocktail 
lounge. 

Along the side of the ell facing the 
pool, is a long terrace off which 
opens the dressing room and showers 
for women and girls, and boys. Erd- 
ing up on the west side is a larze 
covered loggia for teen-age groups. 





Expansion to the Roof 


By Lyle E. Brown, Manager 
St. Paul Athletic Club 


A PPROVAL has been made and 
construction has now begun on our 
new roof-top dining room and cocktail 
lounge, the plans of which are shown 
here. 

The final plans were arrived at after 
a thorough investigation of the project 
and visits to several other roof-top in- 
stallations. Changes were made as the 
plans were developed. 

Half a hundred, more or less, dif- 
ferent preliminary drawings were 
analyzed and talked about. Scale mod- 
els were made and these were studied. 
Roof areas were photographed and 
views taken from all angles. Only 
after such an exhaustive research and 
planning experience was the club 
ready to go ahead. 

One of the first phases of the work 


schedule is the fabrication and ere:- 
tion of the structural steel shell for 
the roof-top addition. Contracts also 
have been let for the raising of the 
elevators from our present 12th floor 
level up to the 14th floor. The comple- 
tion of our entire elevator project will 
take many months since we can have 
only one car out of commission at 
any one time. Each car will take about 
five months to complete and this is 
going to cause some inconvenience to 
our members, particularly during the 
noon hour. 

However, the over-all result will be 
well worth it, and of course, the proj- 
etc. will give us an additional facility 
which should prove popular with the 
members. 


A floor plan of the roof. 






































tient couvrr 









































OOOO) 






































oft on 


CLUB MANAGEMENT: OCTOBER, 1959 








THE BEST FOOD DESERVES THE FINEST CRACKER 


PREMIUM SALTINE CRACKERS* pw ee 
SEND FOR FREE BOOKLET AND SAMPLES 
with NEW GOLDEN GLOW 


425 Park Avenue, New York 22, N. Y 


Your customers will appreciate these finer saltine 
crackers. They’re tastier, flakier and snapping 
crisp. These top-quality crackers are always 


perfect in our moistureproof cellophane packets. 
*Premium Snow Flake Saltine Crackers in the Pacific States 


| 
National Biscuit Co., Dept.. 11 | 
| 
| 
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A 4-Point Remodeling Program 


By R. Calvert-Link, Manager 


Blythefield Country Club 
Belmont, Michigan 


ERE is what we have done over 
the past 12 months. 

We purchased a new 400-pound ca- 
pacity Frigidaire ice maker for the 
main club house bar and dining room 
to replace an old timer that was giv- 
ing us trouble. Our choice of Frigid- 
aire was for two reasons: (1) The 
excellence of the product and man- 
ufacturers name and (2) because it 
makes cubes for the dining room and 
cubelets for the bar. We find the cube- 
lets much more satisfactory in the 
bar especially for over the rocks 
drinks. 

After considerable research by our 
grounds superintendent, we bought 
a new International Harvester tractor. 
Neither of our existing tractors had 
sufficient power to pull more than a 
five-gang mower, whereas our new 
tractor can pull up to nine-gangs. 
This means in mowing fairways one 
man can accomplish approximately 
the work done by two last year. In 
addition our new tractor is equipped 
with a bulldozer blade, loader and 
posthole digger. These attachments 
will further economize in labor. 

Up until this year our electric golf 
carts had been on a concession basis 
with a commission to the club. This 
year we decided to purchase our own 
first ten carts, and figures so far in- 
dicate that these carts will amortize 
themselves in their first two seasons 
operation. 

The above three items have cost us 
approximately $16,000. 

Our president, Robert W. Dilley, 
after our last board meeting, has now 
instructed our architect to prepare a 
complete plan for remodeling the club, 
and to make his plans so that alter- 
ations can be effected over a period of 
several years to be paid for by a $10 
per month building assessment fund 
levied on all members. The plans 
being prepared will include: 

1. Altering and extending our pres- 
ent combined grill room and cocktail 
bar with a seating capacity of 52 into 
a separate cocktail bar seating 50 and 
a new grill room with 100 seats. The 
alterations will also include rede- 
signing the bar from a two station 
straight bar to a four station horse- 
shoe bar. This will enable one bar- 
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tender to watch both the side of the 
bar in the cocktail lounge and in the 
grill room in slack periods, and enable 
us to build up to four bartenders on 
busy nights. 

It is planned, of course, to air condi- 
tion both the remodeled spaces. At 
the time this alteration is made, we 
will partly enlarge the kitchen to en- 
able us to add an extra broiler and 
deep fat fryer. 

2. The second phase will be to re- 
construct our main dining area (pres- 
ent seating capacity 200) into a larger 
room with seats for 450 or seating of 
300 when the central section is used 


as a dance floor. This new dance floor 
will enable us to take part of our 
existing ballroom into the kitchen, 
which will then be centrally located 
between the grill room and new din- 
ing room, cutting down the distance 
from the kitchen to the serving areas. 
This addition will of course, also, be 
air conditioned and completely re- 
furnished. 

3. The third phase of our plans ca!] 
for building a new pro shop. This wiil 
release the present pro shop centrally 
located between the men’s and ladies’ 
locker rooms for turning into a mens 
and ladies’ cocktail and card room. 

4. Our fourth thought is to build 
an additional swimming pool on a 
slightly higher level than our presert 
pool, which is getting on the smal 
side for our growing membership. Our 
present pool-snack bar would be able 
to serve both pools. It is envisaged 
that we will put a plastic bubble over 
the new pool with hot air blower, and 
this, with adequately heated water, 
will enable our members to enjoy 
year-round swimming. 





New Alleys at Cleveland Athletic Club 


Manager Clem Young reports that 
the Cleveland Athletic Club has just 
finished a major project on its bowl- 
ing alleys. The old alleys were com- 
pletely dismantled down to the floor, 
and the club installed Brunswick 
automatic pin setters along with new 
alleys (see large picture) and all new 
lounge service equipment (see small 
picture). 

Also installed were acoustic ceil- 
ings, new lighting and air condition- 
ing. The project cost $120,000. 

Says Manager Young: “We now 
have the finest bowling lane that it 
is possible to install. It already has 
revived bowling interest in the club. 
We are no longer dependent on pin 





boys and this had become a problem. 
It is now possible to keep our lanes 
open for longer hours. We’re teaching 
our young teen-agers to bowl, and 
our ladies are organizing morning 
leagues in addition to their present 
afternoon leagues.” 





LESS THAN 1 SQ. YD. BRINGS 
YOU BIG PROFITS 


Do pizza, general baking and roasting 
with the ‘‘mighty midgets’’... 
Blodgett’s 


90M SERIES OVENS 


Don’t let limited kitchen area limit your profits! Now, with the 90M 

Series Ovens, you can serve everything from 5-minute pizza to 25-lb. Exterior: Stainless front; choice of 
roasts. The entire range of oven-cooked foods is yours to profit by... black, grey or stainless sides. 33” wide, 
and less than one square yard of floor area is needed! 90M Series 27)" deep, 22'4" high, 3” legs standard; 
quality features include Automatic Temperature Control, Automatic 23” and 34” high stands available at 
Safety Pilot, extra-efficient Twin Air Mixers, corrosion-resistant Alum- extra cost. 

inized Interiors, all-welded construction, full Fiberglas insulation... 

and many others. Get the details soon! 

















Intense heat. Bakes pizza in 4-5 minutes. Even-heat- 
ing ‘‘Rokite’’ decks assure ‘golden bottoms.” Ideal 


for knishes. Excellent for general baking. Two decks, 
each 20” x 20” x 5” 


91M ROASTER 


Holds a 25-lb. turkey with ease. Adds the entire range 
of roast meats to your menu. Does pies, rolls, casse- 
roles...all general baking. Lipped steel deck. One 
compartment, 20” x 20” x 12”. 


95M -—Two Roaster Units 
with 23” stand® 


98M -—Two Baker Units 
with 23” stand® 


97M -— One Baker, One Roaster,’ 
23” stand* 








* Stand Optional at Extra Cost 


See us Nov. 2-6 

at Booths 1082-1083 
National Hotel Show 
New York Coliseum 


. . a as In Canada: 
3 Lakeside Avenue, Burlington, Vermont ‘4 Goshaahiiiotgela, kak 
41 Medulla Ave., 
Oven Specialists for over 100 years Toronto 18, Ontario 
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How We Purchase and 


Maintain Kitchen Equipment 


By Erich Kruger, Manager 


Burlingame Country Club 
Hillsborough, California 


MPHASIS on kitchen equipment 

layout has always been of primary 
importance at the Burlingame Coun- 
try Club. A kitchen and service area 
properly planned and equipped means 
foods served to the members in a 
palatable and accepted manner. 

Since those who are members of the 
club come to expect, and rightfully 
so, service that is not too fast or too 
slow, it always has been our aim to 
serve without the commotion that is 
usually experienced in dining out in 
commercial establishments these days. 

In the purchasing of equipment, we 
have seldom selected an item because 
it is the accepted fast way in which to 
turn out a product, but, rather, we 
have always determined in our minds 
and from personal visits to places us- 
ing a given product how much better 
it will be when it is ready to serve. 
One might say that we haven’t tried 
to buy every cooking gimmick on the 
market but have stayed with the good 
stable kitchen equipment that carries 
national approval by its ready ac- 
ceptance by clubs, hotels, etc. 

In keeping with the foregoing, our 
range battery that is made up of Gar- 
land extra heavy duty hotel ranges, 
includes a fry top, a four open burn- 
er range, and a hot top unit, with 
Spreader plates between each piece 
of equipment. Ovens are under two 
sections of the ranges. This would not 
be considered to be anything unusual 
in a range battery but one that would 
be able to handle a maximum number 
of meals at the Burlingame Country 
Club. 

Coupled together with these items, 
we have a Garland fryer and a gas 
broiler. 

We purposely have eliminated a 
charcoal broiler since this would mean 
continued banking of the coals and 
working at them to keep them at a 
peak from 5 until 9 o’clock at night, 
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which is our normal serving time. 
We have used the gas broiler because 
it can reach its proper broiling tem- 
perature in just a few minutes, and 
this allows us to serve properly 
broiled foods right up to the closing 
moments of the evening service. 

The pantry is backed up by four 
stainless steel reach-in refrigerators 
that have all of the modern con- 
veniences incorporated in them, and 
we intend to, in the near future, in- 
stall racks to hold the 18x26 bun pans 
that will, in turn, hold dinner salads 
and some items of dessert. 

Our dishwashing department in- 
cludes a Hobart dishwasher, a scrap- 
ping unit, and the most important 
part of this department is the fact 
that we have plenty of soiled dish 
table space, along with ample clean 
dish area. The dishwashing depart- 
ment is adjacent to the food service 
line, and therefore, it is a simple 
matter for the help to keep a plenti- 
ful supply of chinaware at the serv- 
ing points in the kitchen. 

I think we could more or less sum 
up the kitchen by saying that we have 
allotted ample space for each depart- 
ment, and at the same time we have 
spaced each department so that it is 
not inconvenient to go from one de- 
partment to another. Of course, we 
all realize that time and space are 
very important in planning a club 
kitchen. 

The flow of traffic in the kitchen is 
typical of what we would call an 
ideal layout in that there are no 
cross patterns involved at all. 

Our receiving rooms and storage 
spaces, both daily stores and walk- 
in refrigerators are all on one floor, 
and are close to the departments that 
utilize the various stores. 

Again, our receiving is done at the 
rear of the kitchen area, weighed and 
checked in and distributed, depend- 
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ing on the items received, to either 
the bulk store or daily store room, or 
dry stores departments, etc. From 
there, the foods are distributed to the 
various departments with a minimum 
of walking and carting. 

Another part of our operation ‘s 
the make-up stations for the waiters. 
These are located at the entrance ‘o 
the kitchen but in a separate or anti- 
room. This eliminates the noise thit 
usually accompanies the selection of 
table appointments from the dinirg 
room and also from the kitchen area, 
yet it is handy for the waiters to pick 
up items, either on their way in jo 
the kitchen or on their way out, cr 
to operate from the dining room io 
the service area without ever having 
to enter the kitchen proper. Because 
our equipment is properly spaced and 
laid out and mounted on the proper 
type of leg or tile base, we find +t 
extremely simple to perform a daily 
and weekly maintenance. 

We insist that the kitchen equip- 
ment be cleaned on a daily basis, and 
each one of the departments is sup- 
plied a maintenance manual pertain- 
ing to the pieces of kitchen equip- 
ment this department used. This has 
certainly been a boon to our main- 
tenance costs on equipment, and at 
the same time, the weekly mainte- 
nance has been made a simple matter 
rather than a distasteful chore. 

When equipment is clean, it is a 
simple matter to keep it that way, 
and the kitchen environment is such 
that each individual takes personal 
pride in the looks and efficiency of 
his department. In this way we have 
a closely knit crew that is interested 
in the club efficiency in food service 
and club member appreciation. 

It is not uncommon for our mem- 
bers to walk through the kitchen area 
at various times of the day, and as a 
rule, favorable comments are passed 
on to me, and I, in turn, will pass the 
word along to the crew. 

We hope to make changes in the 
near future that will involve a new 
plate dispensing system for us in the 
installation of lowerators at key 
points. We also intend to put in a 
hollow ware burnishing machine to 
improve the looks and prolong the 
life of our silver hollow ware piece. 

In closing, let me say that, as we 
all know, in the club business we must 
be prepared to serve from one men - 
ber to full club membership every 
night of the week with a minimum cf 
confusion and with a minimum cf 
forewarning. Therefore, I repeat thet 
our emphasis has always been 01 
proper layout of equipment so de- 
signed as to bring about efficient food 
service. 














EASILY SEATS 10 


(5 on each side) 


Tempered Masonite Top 
with plasticised waxed 
stain-resistant finish 


MONROE FOLD-KING NO. K-3 
Folding Pedestal Banquet Table, 30 x 96 inches 





‘-Kinc 








= : In all our 52 years, never until now have we or anyone matched 
“Jamoue MONROE EQUIPMENT ’ our all-new FOLD-KING folding table line in quality, durability, 
4 ’ convenience or handsome appearance. New—completely automatic 
lock or latch on pedestals or legs “snaps” them rigidly open; or 
folded flat against table. New pedestal design. New stronger frame. 

Fold-Lite And all this at no change in our direct prices, 25% to 40% discounts and at- 
Utility Tables tractive payment terms. 


DIRECT FACTORY PRICES AND DISCOUNTS 


Adjustable <A —— To Churches, Schools, Clubs, Societies and All Organizations 
Height Tables If you are on the Kitchen or Purchasing Committee of your church, educa- 
tional, fraternal or social group, you will want to know more about Monroe 
Fold-King Banquet Tables, as well as other Monroe outstanding, exclusive 
dining, recreational and service equipment. Join over 55,000 other institutions 
and organizations who own and recommend Monroe Folding Tables and other 
superb specialties. Mail Coupon, write, wire or phone us today for catalog, 
prices, discounts, terms. 


Custom Made Round Folding Card or NEW 1960 FOLD-KING 


“‘Roll-Away’’ Folding Service Tables 


Banquet Tables CATALOG FREE 


7 — ‘ == Year after year the annual Monroe Folding Table 
All Steel tie i Hl || = 5 Catalogs have been a valuable guide and reference 
Folding | f { i Pal mace ||| book for churches and other institutions in their social 
Chairs Si JU MY OW\|\| ara \ and recreational activities. This year our 1960 FOLD- 
BLD so = || KING EDITION is the greatest of all. Natural color il- 
Tru | | lustrations, descriptions, indexing of prices, discounts, 
Py A . || special payment terms, service, direct delivery, etc. Mail 

| the coupon. 





MAIL THIS HANDY COUPON 


’ THE MONROE COMPANY 

World's Largest 79 Church Street, Colfax, Iowa 
5 Manufacturer Please — complete Montes, 1960 Fold-King eotaieg, 

| iti of Folding Banquet prices, discounts and terms. We are especially interest- 
| Portable Partitions Sabine adie no - ed in items checked below. 
0 Folding Tables OJ Folding Chairs 

(J Trucks for Folding Tables and Chairs 
aide Tata QO Portable Partitions O Bulletin Boards 
institutions. O Folding Risers and Platforms 
Folding Platform Risers Deliveries in every Name of church or organization 

Not only for Folding Banquet Tables has the name |} state and many 
MONROE been known in U. S. and over the world, foreign countries. 
but also for our complete line of dining, recreational 
and special equipment. See Catalog. 


'THE MONROE COMPANY *79 CHURCH ST., COLFAX, OWA [iiss 
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Lowell S. Smith 


Lowell S. Smith, manager for many 
years of the exclusive Detroit Club, 
has announced his retirement effec- 
tive October 1; his successor is David 
Ripper, formerly manager of the 
Queen City Club, Cincinnati. 

Mr. Smith, who has been at the 
Detroit Club for 44 years as assistant 
manager and manager, explained that 
he had been trying to retire for about 
a year but that it was not practical 
until a suitable successor could be 
found. 

He plans to continue to live in De- 
troit. His daughter and youngest son, 
and their children, live in Detroit and 
he will be able to spend more time 
with them and with his friends. Mr. 
Smith enjoys good music and litera- 
ture and intends to continue his hob- 
by of “collecting antiques in a mod- 
est way.” 

Mr. Smith has been president of the 
Detroit Chapter of the CMAA, served 
as regional director of the CMAA for 
1957-58, and currently is serving as 
chairman of the CMAA editorial ad- 
visory committee for CLuB MANAGE- 
MENT. 

te dk 


John E. Barry, manager of the Min- 
nesota Club, died on August 9, ac- 
cording to the office of the Club Man- 
agers Association of America. 
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David H. Ripper has resigned as 
manager of the Queen City Club, 
Cincinnati, to succeed Lowell Smith 
as manager of the Detroit Club. He 
completed eight years at the Queen 
City Club on the day he left. 

From 1947 to 1951 Mr. Ripper man- 
aged the University Club, Cincinnati, 
and before that was manager of 
Brook-Lea Country Club, Rochester, 
N. Y., and from 1944 to 1946 was at- 
tached to the commissary at the U. S. 
Naval Academy. 

Mr. Ripper began his career at the 
Hotel Vermont, Burlington, Vt., and 
worked in various hotels until 1942. 
He is a Mason, a CMAA member, 
member of Kiwanis, and International 
Stewards and Caterers Association. 


Richard Terlau 


Richard W. Terlau, former manager 
of the Cincinnati Country Club, has 
been named to succeed David Riper 
as manager of the Queen City Club, 
Cincinnati. 

Mr. Terlau, who was born in 1914 
in Covington, Ky., began his career at 
the Hotel Sinton, Cincinnati, in 1929, 
was steward of the Racquet Club 
there from 1933 to 1944 and was 
named manager of the Cincinnati 
Country Club in 1946. For two years 
he served in the U. S. Air Force as a 
mess sergeant. 
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Frank Dowie, Sr., has announced 
his retirement as manager of the Des 
Moines Club after 47 years of service, 
He is being succeeded by his son, 
Frank Dowie, Jr., who has been co- 
manager with his father in recent 
years. 

In May of this year Mr. Dowie, Sr., 
was honored at a special anniversary 
dinner when he received a gold watch 
and a certificate of honorary mer- 
bership in the club. 

Mr. Dowie, who was named mar- 
ager of the club in 1920, is a leadinz 
member of the CMAA and the Iowa 
Tall Corn Chapter, and he and his 
gracious wife have been attending 
CMAA conferences for many years. 
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Robert S. Drope 


Robert S. Drope has been appointed 
to succeed Richard Terlau as man- 
ager of the Cincinnati Country Club. 
He formerly was maitre d’ at the 
Queen City Club, Cincinnati, for six 
years. Mr. Drope, who was born in 
Canada in 1908, began his career with 
the Hotel Statler in Buffalo, N. Y., in 
1926. He has served in food service 
capacities at the Mayfair, Lennox and 
Chase Hotels, all of St. Louis, and at 
Lookout House, Covington, Ky. He 
was in military service for two years. 
His wife’s name is Emma and they 
have a married daughter. 
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Fred W. Baber, manager of the Wil- 
lowhaven Country Club, Inc., Dur-. 
ham, N. C., writes that he was ap- 
pointed to the position in July, after 
working as an assistant to John Pot- 
tle, manager of the Esecola Lodge 
Linville, N. C. 

Mr. Baber reports that Willowhaven 
is a new club, having celebrated its 
first birthday on August 13. Mr. Ba- 
ber was born in Shelby, N. C., attend- 
ed high school there, and is a grad- 
uate of the University of North Caro- 
lina, 





PINE-APRICOT. WILD ELDERBERRY SWEET ORANGE MARMALADE 


ANBERRY SAUCE 


> , 
RED CURRANT 
BLACKBERRY 


QUINCE 
STRAWBERRY 


STRAWBERRY 


mceae |'xtensive variely 
arene pein and (ld, ily control 


WHEN YOU SERVE SEXTON PRESERVES AND JELLIES you add the 


sparkle of good taste and appetizing variety to menus. 


STRAWBERRY-CHERRY 


, ; a eee 
Sexton’s quality preserves and jellies give you the largest cueatenis aus 


and finest selection you can find anywhere—thirty 


delicious varieties to build up your breakfast business. 


Sexton? 


APPLE BUTTER 
APPLE 
CRABAPPLE 


PITTED CONCORD GRAPE WHOLE RED CHERRY OREGON PITTED PLUM : 
GRAPE CHOPPED RED CHERRY SEEDLESS DAMSON PLUM SEEDLESS BLACK RASPBERRY 
PINEAPPLE SEEDLESS GRAPE JAM RED CHERRY WINEY PLUM JELLY BLACK RASPBERRY 
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Shown here are Mr. and Mrs. William B. Benedict, manager of the Topeka Country Club, in 
front of a buffet table. The occasion was a cocktail party and buffet dinner given at the club 
September 12 by Member R. C. Clevenger, president of the First National Bank of Topeka. 


William A. Tucker 


William A. Tucker has been named 
manager of the Lauderdale Yacht 
Club, Fort Lauderdale, Fla. He for- 
merly was manager of the Timuquana 
Country Club, Jacksonville, Fla. 

Mr. Tucker, who attended Wayne 
University in Detroit, was born in 
that city in 1916. His first job in the 
food service field was that of assistant 
manager at the Book-Cadillac Hotel, 
Detroit, from 1945 to 1950. He con- 
tinued in hotel work in Detroit and 
Columbus until 1953 when he was 
general manager of the Battery Park 
Hotel, Mountain City Club and Sea- 
breese Manor of Asheville, N. C., and 
Daytona Beach, Fla. until 1956 when 
he moved to Timuquana. 
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James O. Carey, who resigned early 
this year as manager of The Family, 
San Francisco, to become a family 
man and a rancher in Wyoming, 
writes that he is back home again in 
California—and single. His address is 
615 Barbara Way, Hillsborough. 
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Hazel B. Carlsen, manager of St. 
Clair Country Club, Belleville, IIL, 
has sent us the club bulletin which 
has a forceful editorial by a club 
board member, Ray Erwin, entitled 
“Progress or Drift.” In the editorial 
Mr. Erwin pays tribute to the club’s 
past progress and strongly urges the 
adoption of a building fund to con- 
struct a new clubhouse to increase 
membership interest. 


Forrest J. “Red” Large, manager of 
Plum Hollow Golf Club, Detroit, was 
singularly honored on September 12 
when his club gave him a testimonial 
dinner. A special citation listed his 
many achievements and there was a 
large photograph of him on the front 
of the citation. 

“Red,” who is well-known to CMAA 
conference-goers, was born in Ch|l- 
licothe, Ill., and learned the food bu: i- 
ness in Chicago. He started at the /1- 
erton Club, Chicago, in 1922 and went 
to Detroit in 1934 to become manag :>r 
of the Pine Lake Country Club. — 

In 1949 he went to Plum Hollow, 
left for two years to manage the Jac.<- 
son Country Club, and the Oak Paik 
(Ill.) Country Club, but returned <o 
Plum Hollow in 1956. 

He is a past president of the De- 
troit Chapter of CMAA and was a 
CMAA regional director in 1952. In 
1936 he was married to Milicent “Mit- 
zi” Kristan and they have one son, 
Albert. 
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Richard Woods writes that he is 
enjoying his first year as manager of 
the Brooklyn (N. Y.) Club (he took 
over last January). For five years 
Mr. Woods was manager of the Old 
York Club and before that manager 
of the National Arts Club, both of 
New York City. 


A group of club managers from the City of New York had a very pleasant afternoon cruise 
recently on Long Island Sound on Queen Anne Il, as guests of Van Munching & Co., Inc., iri- 
porters of Heinken's Holland Beer, Whitebread's Pale Ale, Queen Anne Scotch and oth:r 
liquors. The group met at the New York Athletic Club, Travers Island Yacht Basin. Lun h 
was served on board as the group left the harbor. Several yacht clubs were visited durii g 
the afternoon, and the men enjoyed a late afternoon swim in the sound. A fine buffet supp -r 
was served in the early evening and of course many Van Munching products were enjoye |. 

This snapshot was taken at the pier of Indian Harbor Yacht Club where William Purcell ‘s 
manager. Shown, standing are A. V. Mundy of India House and Ray Adams of the Princetcn 
Club. In the yacht are Frank Reynolds, The Wall Street Club; Carl J. Engelhardt, The Yaz 
Club, president of the Club Managers of the City of New York; Albert M. Deichler, Jr., Ci y 
Midday Club; Victor Homberg, Drug and Chemical Club; Norris Foster, National Democrat : 
Club; James P. Connelly, vice president, Van Munching & Co., Inc.; James Foley, Overse:s 
Press Club. Also on the cruise were Maurice P. Tonissi, The Merchants Club, and Donald t . 


Clark, Club Management Magazine. 
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When you buy Pfaelzer’s Portion-Perfect 
Steaks—like this Boneless Strip Steak*— 
you know exactly how much each portion 
is costing. You can price your menu ac- 
curately and easily—for a profit! 

There’s absolutely no guesswork. 
Pfaelzer customers throughout the United 
States KNOW! 

Each portion is absolutely uniform, 
closely trimmed, and short cut from 


*A few other Portion-Perfect Pfaelzer products are: 
¢ Bone-In Strip Sirloin Steaks ¢ Tenderloin Steaks 


¢ T-Bone Steaks + Rib Steaks « Sirloin Top 
Butt Steaks « Sirloin Bacon-wrapped Steaks 
e Cubed and Swiss Steaks « Hamburger Steaks 


© 1959 Pfaelzer Brothers Inc, 


Write advertisers you 


“how much 
profit 


do you make 
on each 
portion 

of meat? 


the man who buys 


aelzer 


Portion-Perfect?*meats knows! 


Pfaelzer’s own top quality, scientifically 
aged beef, resulting in more meat per 
pound — and most important of all, more 
meat per dollar. 

There are no hidden costs...no waste 
...no shrinkage .. . no cutting losses... 
no butchering costs. Your Pfaelzer cost is 
your final cost for each ready-to-cook por- 
tion. The man who buys Pfaelzer Portion- 
Perfect meat KNOWS! 


Time after time your satisfied customers 
will get identical, uniform servings. Every 
Pfaelzer Portion-Perfect Steak is the 
weight you specify because it is “ruler” 
trimmed and individually weighed to your 
specifications upon receipt of your order. 

Pfaelzer — alone — offers you Portion- 
Perfect meats—the best insurance you 
can buy for profitable operation, for re- 
peat business and customer satisfaction. 





| pfaelzer Brothers, Incorporated, Dept. B-10 


Control.” 


Union Stock Yards, Chicago 9, Illinois 
Please send me the free “Meat Buyers’ Guide to Perfect Portion 
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The Empire Club in Oklahoma City's Hotel 
Black became the first private drinking club 
licensed by the city under a new ordinance 
coinciding with the effective date of the re- 
peal of prohibition in Oklahoma, September |. 
Empire Club Manager Neil White, left, vet- 
eran hotel and restaurant man, is shown 
here receiving License No. | from Oklahoma 
City councilman, Harry Bell. 


Ralph Campbell, it has been report- 
ed, is the new manager of the New 
York University Club, succeeding 
H. Alton Owen, Jr., who has become 
manager of the new Harbor View 
Club, located in downtown Manhat- 
tan. 

te te ce 


A. E. “Lon” Martin, manager of the 
Congressional Country Club, Wash- 
ington, D. C., has sent us the hand- 
some copy of the program for the 59th 
USGA Women’s Amateur Champion- 
ship which was held at Congressional, 
August 24-29. The program, which 
features a four-color photograph of 
the club on its cover, is 152 pages and 
contains much information on golf- 
ing in general, the club and the 
women’s committee of the USGA. 


Club Athletic Directors Meet in St. Louis 


ELeven delegates to the annual con- 
vention of the National Association of 
Club Athletic Directors met at the 
Missouri Athletic Club, St. Louis, 
from August 24 to 26 for three days 
of round table discussions, and the 
election of new officers. 

Clarence E. Pinkston, Detroit Ath- 
letic Club, was elected president, suc- 
ceeding Carl O. Bauer of the Missouri 
Athletic Club. Henry F. Hahn, Mil- 
waukee Athletic Club, was elected 
vice president; Robert C. Johannesen, 
Multnomah Athletic Club, treasurer; 
and Seldon P. Coombs, Minnesota 
Athletic Club, secretary. 

M.A.C. officials who welcomed the 
club athletic directors were Joseph E. 
Volmar, Jr., president; Charles R. 
Flachmann, athletic committee chair- 
man; and Thomas C. McGuffey, man- 
ager. 

The educational program included 
discussions on club bulletins, high- 


lights of the United States vs. Russia 
track meet, exercise for swimmers, 
tournament scheduling, special dis- 
cussions and a study of M.A.C. ac- 
tivities. Social highlights included an 
evening at the St. Louis Muny Opera 
and an evening on a Mississippi Show 
Boat. 

The 1960 convention will be held 
at the Milwaukee Athletic Club. 


New officers include, from left, Seldon P. 
Coombs, secretary; Clarence E. Pinkson, presi- 
dent; Henry F. Hahn, vice president; Robert 
C. Johannesen, treasurer. 


The delegates to the convention. 
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David M. Gordon and Gov. Howard ||, 
Edmonson. 


David M. Gordon has been named 
executive manager of Meadowbroox 
Country Club, St. Louis, effective 
October 1. The club is just completing 
work on a new million-dollar club- 
house in the west part of St. Louis 
county. 

Mr. Gordon formerly was manager 
of Meadowbrook Country Club, Tul- 
sa, Okla., and before that managed 
the Montefiore Club, Buffalo, N. Y., 
the Covenant Club, Duluth, Minn., 
and the Officers and Non-Commis- 
sioned Officers Clubs of Camp McCoy, 
Wis. 

The above picture shows Mr. Gor- 
don with Howard J. Edmonson, Gov- 
ernor of Oklahoma. The occasion was 
Mr. Gordon’s selection by the Tulsa 
Junior Chamber of Commerce as one 
of seven outstanding young men of 
Tulsa. . 


Fred W. Young is shown with Manager Alex 
J. Zagone, left, in the electric caddie cart re 
cently presented to him by the members o! 
Olympia Fields (Ill.) Country Club. Affection 
ately known as "Mr. Olympia," Mr. Young is e 
charter member of Olympia Fields and servec 
on the club's board for many years. Eighty 
four years “young,” he still plays a few hole: 
of golf several times a week. 


ahh th 


Charles Tabbut has been appointed 
manager of the Oaks Country Club 
Tulsa, according to club president 
J. P. Garner. 

Mr. Tabbut has been manager of 
the Oak Hills Country Club, San An- 
tonio, and prior to that was manager 
of the Greenville (S. C.) Country 
Club. 
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NE ! two-tank machine in space 
© of ove-tank type 


Anotl:r industry-first by Hobart. Now you can 
have 2'| the improved sanitation and efficiency of 

a two iank machine with power wash, separate 
§ recirculating power rinse, and final fresh-water 
rinse—all in a machine with the same between- 
tables dimensions as our popular AM series 
single-tank machines. The unique design of the 
Hoba:t AM-77 dishwasher features two separate 
Hobart-built motors and pumps. 


See Hobart at the National Hotel 
Exposition, New York Coliseum, 
at Booth 3093. 


HWASHER DEVELOPMENTS 
by Hobart 


Space...speed...savings...sanitation. These are the areas where 
Hobart research is constantly improving the performance of the 
industry’s most complete line of quality dishwashing machines. Here 
are the latest of these developments—each designed to make a 
specific dishwashing operation more efficient for your commercial 


kitchen layouts. 


NEW timed countertop 
dishwasher 


A favorite straight-line machine for 
smaller operations, the SM series of 
machines now offers improved auto- 
matic-timed control for power wash 
and rinse cycles...is more compact, 
simplified. Single control for timed 
operations. *“‘On-off”’ pilot light indi- 
cates machine operation. Another 
important feature: manual rinse for 
glasses always available. 


NEW stainless steel... 
inside and out 


The exclusive Hobart undercounter 
or free-standing dishwasher now fea- 
tures allinterior and exterior surfaces 
of durable, easily cleaned stainless 
steel. Ideal for convenient yet out-of- 
the-way installation in bars, drug- 
stores, snack bars, diet kitchens, rest 
homes and as a glass-washer unit in 
higher volume kitchens. Capacity, 
600 glasses an hour. 


NEW compact power scrapper... saves water 


This newest addition gives Hobart the most complete scrapper line. The 
Model RS gives power recirculated scrapping advantages in space of 22 inches 
—using overflow wash water from the dishwasher, saves water and reduces 
operating costs. Many new features such as front-removable scrap trays. 


Hobart — The Complete Dishwasher Line. See your nearby Hobart Dealer for 
details on any of the above machines or any other dishwashers in the complete 
Hobart line. The Hobart Manufacturing Company, Dept. 216, Troy, Ohio. 





The Hobart Manufacturing Co., Dept. 216 
Troy, Ohio 


() Please send information on dishwashers. 
(0 Please send information on other kitchen machines: 


Name Of Fitti.nc ccccccccceccncescccceecsecvcucecescees ese 


+ botbawrt machines 


My Name......0.0+ Riveeeens dees cous seas’ peweccus tnerece 


A complete line by the World’s Oldest and Largest Manufacturer of 
Food Store, Bakery, Kitchen and Dishwashing Machines 


HOMES eS wakeas Juche nese en ake eheceudeteene 
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William J. Davis 


William J. Davis, 47, whose death 
was reported in the September issue 
of CLuB MANAGEMENT, was stricken 
while working at the King Philip Ho- 
tel, Wrentham, Mass., it has been 
learned. 

Born in Great Barrington, Mass., 
Mr. Davis for many years had been 
associated with clubs and hotels in 
the North and South. He was an active 
member of the Club Managers As- 
sociation of America. 

He is survived by his wife and three 


sons, William, Jr., 23, Kim, 5, and 
Patrick Michael, 4, two daughters, 
Lori Dea, 242, and Debra Lea, 7. He 
also leaves a sister, Mrs. Christine 
Mercier, of Norwood, Mass. 


me hb 


Carl Engelhardt, manager of the 
Yale Club, New York City, recently 
sent us a folder his club mailed to all 
members to call their attention to the 
club as “Your New Summer Oasis.” 

Profusely illustrated with the first 
extensive group of photographs ever 
made in the Yale Club, it shows many 
of the fine facilities available to mem- 
bers but states that this is only a 
sample. The folder does a fine job of 
selling the many fine facilities of the 
club, which are available to the 6500 
members and their guests. 


& & 


Jack J. Bayard, formerly manager 
of the Parkersburg Country Club, 
Vienna, W. Va., has been appointed 
general manager of the Pottotawamie 
Country Club, Michigan City, Ind. 

He reports his new club has a 
quarter of a million dollar expansion 
program in the blueprint stage and 
is looking forward to fine facilities 
in the near future. 


A recent visitor to Club Management's >f- 
fice was T. D. Sofoulis, manager of the Am-r- 
ican Club of Tokyo, who is shown above wth 
Publisher Don Clark (pointing on the map to 
his Japanese city) and Managing Editor W.:s- 
ley Clark. Manager Sofoulis is on a tvo 
months' leave of absence and is going con- 
pletely around the world. After visiting cluos 
and hotels in the New York area, he vill 
fly to Germany to visit a married daughter at 
Wiesbaden, Mrs. H. Findley. Mr. Sofoulis bas 
been manager of the American Club in Tokyo 
for seven years; the club has some 900 mein- 
bers about half of whom are Americans; mem- 
bership includes all nationalities. Born in 
Shanghai of Greek parents, Mr. Sofoulis has 
had hotel and club experience throughout the 
Orient. 


& th 


David J. Lloyd called to report that 
he is now manager of the beautiful 
Midland Club in Midland, Texas. 
Formerly he managed the Sherwood 
Forest Country Club, Baton Rouge, 
La., following his discharge from serv- 
ice. 



































INQUIRIES INVITED 


Phone: STate 2-8050 


WEE ZOINE ty the cuir tonight dey 


. . . Served in the better clubs throughout the country 
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JOHN P. HARDING MARKET CO. 


728 W. MADISON ST. CHICAGO 6, ILLINOIS 
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H. GOULD BARRETT, JR., 
owner and manager of 
the Holiday Inn Motel. 


THE NATIONAL SYSTEM assures out- 
standing accounting efficiency and 
fast, courteous customer service. 


THE HOLIDAY INN, a modern motor 
court serving the Augusta, Ga., area. 


“Our CValional System 
saves us *1,500 a year... 


returns 50% annually on investment.” 


“The National System’s great ac- 
curacy, efficiency and speed have 
amazed us,” writes H. Gould Bar- 
rett, Jr., Holiday Inn Motel. “The 
National System modernized our 
accounting and enables us to give 
our customers faster, more courteous 
service. 

“Our National Class ‘42’ Account- 
ing Machine is ideal for a motel. 
It provides excellent protection for 
us and our customers through its 
fast, accurate posting. It eliminates 
auditing problems by enabling us 


THE NATIONAL CASH REGISTER COMPANY, Dayton 9, Ohio 


to compile fully detailed records of 
all operations. And our records are 
now always up-to-date! 

“We are very pleased with our 
National System. _— show it 
saves us $1,500 a year... returns 
50% annually.” 


Owner and Manager, 
Holiday Inn Motel 


1039 OFFICES IN 121 COUNTRIES © 75 YEARS OF HELPING BUSINESS SAVE MONEY 
Write advertisers you saw it in CLUB MANAGEMENT: OCTOBER, 1959 


—Holiday Inn Motel, 
Augusta, Ga. 


Your business, too, can benefit from the 
time- and money-saving features of a 
National System. Nationals pay for 
themselves quickly il 
through savings, then 

continue to return a 

regular yearly profit. 

National’s world-wide 

service organization . 

will protect this profit. 











No other tables have as 
many “Extra Features” as 





* GREATER SEATING CAPACITY 

%* MORE LEG COMFORT 

%* UNEQUALED APPEARANCE, 
DURABILITY, STRENGTH 

* FINEST CONSTRUCTION, 
MATERIALS, FINISHES 

%* BUILT FOR LONG SERVICE 






The Strongest, 
Handiest Folding 
Table Made! 


TUBULAR STEEL FOLDING LEGS 


SMOOTH, SANITARY TOPS 
of Brown or New Light Finish 
“Qualite” Masonite Presdwood, 
Formica and Resilyte in many 
patterns and colors. 


A COMPLETE LINE OF SPACE-SAVING, 
PORTABLE, MULTIPLE-USE EQUIPMENT 





Write for Descriptive Folders 


MITCHELL MFG. CO. 


2742 S. 34th St. ¢ Milwaukee 46, Wis. 
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Don R. Boyd, formerly manager of 
the Brown’s Run Country Club, Mid- 
dletown, Ohio, has been named man- 
ager of the Highland Golf and Coun- 
try Club, Indianapolis, succeeding 
C. Maurice Corya who has assumed 
management of the Indianapolis 
Athletic Club. 

In a sense, Mr. Boyd is “returning 
home.” He is the son of Byron Boyd 
who sold his farm in the early ’20s to 
Highland club officials, and both Don 
Boyd and his wife are natives of In- 
dianapolis. They have two daughters, 
Betsy, 19, and Bonnie, 24. 

At one time Mr. Boyd was manager 
of the Springfield (Ohio) Country 
Club. 

& th 


Fred W. Cress, manager of the 
Ridgewood Country Club, Waco, Tex., 
writes that he spent a two-week vaca- 
tion in Mexico this summer and had 
luncheon with Ulises Santoyo, general 
manager of the Mexico City Country 
Club, and Sefor Luis Medina, man- 
ager of the Club De Golf Mexico. 

Reports Mr. Cress: “It was interest- 
ing to note that both managers have 
about the same worries and troubles 
that we have here. The old Mexico 
City Country Club was built in 1905 
and has never been remodeled until 
now; they are presently completely 
renovating the clubhouse. It was, for 
many years, the only country club in 
Mexico City. The Club De Golf Mex- 
ico is seven years old and has the ad- 
vantage of an up-to-date clubhouse. 
There also is now a country club in 
near-by Chapultepec and a fourth 
country club is in the building stage. 

“I was surprised at the well-kept 
golf courses which showed perfect 
greens. All golf pros were from Ar- 
gentina, and told me that they have 
enjoyed a tremendous upsurge in 
business and golf in the last few 
years.” 


me hb 


James A. Lynch has resigned as 
general manager of the Beach Club 
Hotel and Naples Hotel in Florida to 
become manager of the exclusive Kee- 
waydin Club, Naples, Fla. 

Some of Mr. Lynch’s previous posi- 
tions have been as manager of the 
Hamilton and Lee Hotel, Washington, 
D. C., Tennis and Racquet Club, City 
Club and Union Club, all of Boston; 
Ponte Vedra Surf, Fla., and Bal Har- 
bour (Fla.) Beach and Yacht Club. 


te he ch 


Silas E. Adams has resigned his 
position as assistant manager of the 
Oak Cliff Country Club, Dallas, to 
accept the position as manager of the 
Abilene (Tex.) Country Club. 
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Gordon High, for the past three 
years manager of La Jolla (Calif.) 
Country Club, and a past president of 
the San Diego Chapter of CMAA, has 
resigned to become manager of the 
Shady Oaks Country Club, Fort 
Worth, Tex. 

Mr. High writes enthusiastically cf 
his new club which he reports was 
constructed at a cost of almost $4,000 - 
000. 
ee h 


The San Diego Country Club ha; 
issued a profusely illustrated booklet 
commemorating its 62nd anniversary, 
written by a member, Dr. Leo Lan- 
glois. The book traces the club’s his- 
tory, shows pictures of its previous 
quarters as well as its present splen- 
did clubhouse and gives facts and fig- 
ures on the club’s growth. Special 
credit, and a picture, is given to the 
manager, Frank Cahill. 


& & 


From an Associated Press story from 
Kemmerer, Wyo., comes news of a 
“mole in one.” It seems that Vic Rizzi, 
playing on the eighth hole at the 
Kemmerer golf course, dribbled a ball 
off the tee. It bounded along for a few 
feet, struck a mole in the head and 
killed it. 


Acquires Distillery 


Canada Dry Corp. has announced 
the acquisition of Kentucky Rivery 
Distillery, Nicholasville, Ky., produc- 
ers of the bourbon whiskey which 
Canada Dry has marketed under its 
own trademark since 1055. 

The purchase marks the company’s 
first ownership of a Kentucky dis- 
tillery and was termed “the latest 
step in the program of expansion in 
the wine and spirits field.” 


To Larger Quarters 


Ocean Pool Supply Co., 155 W. 
23rd St., New York 11, has moved 
to new quarters within the same 
building, consisting of three floors 
to better serve clubs and others hav 
ing swimming pools with its complete 
line of pool equipment. 





EUNICE DENISON 


HOTEL PERSONNEL SPECIALIST 


*% 1690 Alton Road 
Miami Beach, Fla. 


Staffing prestige hotels and 
clubs the world over. 
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i The Seeburg ‘1000’ Background Music System fits 
d every business to a “*T.’’ For small stores and shops 
é just plug it in . . . for larger installations play it 
; through existing sound systems. 
‘ The music libraries—arranged, programmed and 


A recorded by Seeburg—are custom-tailored. Now, for 
: wx the first time, you can have tailored music scientifi- 
- cally created for your particular kind of business. 


“< Tf you are about to have music for the first time, 
J here is the perfect answer. Or if you have music now, 
learn what a great improvement Seeburg offers over 

any existing music service. 


THE SEEBURG 1000° 
Tailored sackGROUND music 





LOOSOOSOSOOSHHSSHOSHSSHSSHSHHHSHSOHSOSHSHSOSHOHHSHOSOEOOES 
The Seeburg Corporation, Dept. CM 
LEARN ABOUT 1500 N. Dayton St., Chicago 22, Ill. 


THIS ENTIRELY Send complete information on Seeburg Background Music. 
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Conceived and crafted for traditional elegance, 
four new pieces now add their distinctive beauty to 
the Wear-Ever array of aluminum buffet service 
ware. Silver-Glow finish sets off the classic lines 
of the new punch set and is combined with Golden- 
Glow in the lustrous surfaces of two new chafers 
and the new marmite. Along with the handsome 
appearance of Wear-Ever Buffet Service goes long 
service life, the product of rugged aluminum alloys 
that defy both denting and abrasion. See the com- 
plete service at your Wear-Ever dealer’s, or write 
for our free folder. Wear-Ever Aluminum, Inc., 
Wear-Ever Building, New Kensington, Pa. 


SEE THESE ITEMS DISPLAYED AT BOOTHS 2188, 2189 AND BOOTHS 2204 AND 2205, 
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NATIONAL HOTEL SHOW, COLISEUM, NEW YORK CITY. NOV. 2-6 
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Pinnacle Club 
(Continued from page 20) 


much too easily, bring disaster to a 
club and its manager. In a luncheon 
club such as ours, the problem is un- 
usually acute. Businessmen tend to 
lunch daily not only at the same time, 
but also in the same location. Course 
repetition, even over a_ reasonable 
period, is recognized and criticized. 
The Pinnacle Club attempts to pro- 
vide variety in several ways. Natural- 
ly, the most important single influ- 









New Herrick 
welded steel frame 


ence is the club’s manager, and in 
turn his selection of a chef. Our chef, 
Jules Caramatti, is Paris trained and 
looks back to 35 years as head chef in 
such establishments as the Beekman 
Hotel, Westbury Hotel, Mayfair House 
and other places of distinction. 
Contributing to the creativity of the 
general manager and the chef is a 
novel competitive arrangement among 
the staff. Employes are encouraged 
through a weekly cash bonus to sub- 
mit suggestions for new dishes, or 
more attractive and tasty modifica- 
tions of some of the old entrees. Re- 














strongest ever built! 


Rugged 1” square-tube steel gives 


exceptionally solid, sturdy structure. 


HERRICh 


STAINLESS STEEL 
REFRIGERATORS 


a~ 
ASK ABOUT = 
HERRICK’'S 

COMPLETE LINE 


Enables Herrick refrigerators to deliver 
longer, more trouble-free service under 
most adverse kitchen conditions. Precision 
welded in compressed-air jigs for 

perfect alignment. Securely reinforced. 
Cannot warp, buckle or spring out of 
shape. Undercoating on inside of cabinet 
shell acts as effective vapor barrier. 
Adjustable interior multiplies usefulness. 
Chrome-plated edge-mounted hardware 
lasts indefinitely. Investigate the 

new Herrick today! 


Now more than ever... The ARISTOCRAT of REFRIGERATORS 
WRITE DEPT. CM FOR NAME OF NEAREST HERRICK SUPPLIER 





HERRICK REFRIGERATOR CO. watertoo, iowa = 
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sponse among the staff of 70 has been 
little short of spectacular. 

Fast but refined meal service is a 
major requirement at The Pinnacle 
Club. Between 200 and 300 meals are 
served daily, almost all within a 60 
minute period. By two o'clock, the ex- 
pansive dining area is vacant, or near- 
ly so. 

A serving staff of 39, supported ir 
the kitchen by 20 fast-moving workers 
makes this feat possible. Efficient 
kitchen layout and liberal use of 
stainless steel equipment is at least 
partly responsible for the smoothly- 
running organization. 

In The Pinnacle Club, stainles: 
steel was selected for several reasons 
Foremost, it is easy to clean and easy 
to keep clean. Earlier experience in 
other clubs made clear that time 
wasted in cleaning was time lost from 
other duties. Elimination of the need 
for lengthy scrubbing means more 
time devoted to the food preparation 
details that distinguish a good club. 

Sanitation is important also in two 
ways. A stainless surface has been ac- 
cepted by many authorities as the 
most easily-cleaned surface, and one 
that harbors the fewest bacteria and 
germs after cleaning. In addition, 
shining stainless steel looks sparkling 
clean. Perhaps this last sounds trivial, 
but not so at The Pinnacle Club. 
Members frequently tour the kitchen 
with guests, and are encouraged to do 
so, pointing out food as it is being 
prepared. Black surfaces, no matter 
how clean they are, do not reflect ‘an 
atmosphere of cleanliness. 

Durability of stainless also was a 
consideration in its selection. Despite 
the daily pounding of serving sur- 
faces, the metal still retains its origi- 
nal sheen. Even heavily-used sur- 
faces, that are bound to show many 
tiny scratches, remain fully usable 
and will continue fully serviceable 
without changing in appearance for 
many years to come. 

Cleaning of equipment is a ritual at 
The Pinnacle Club. Immediately after 
each meal, the entire kitchen staff 
sets to work. All surfaces received a 
scrubdown every day, including wall 
panels, oven interiors, and grease 
catchers beneath electric range units. 

Most often, soap or detergent and 
hot water suffice. Floor tile and gar- 
bage containers receive a scrubbing 
with a fiber brush, using an ammonia- 
water solution. A stream hose is em- 
ployed in the scullery. Where baked- 
on deposits require abrasive action, 
stainless steel wire pads are used with 
a cleanser like French chalk. 

Despite rigorously-high standards 
of food preparation and cleanliness, 
all duties are accomplished in a work- 
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day abnormally short by most private 
club standards. The kitchen staff ar- 
rives between 7 a.m. and 8 a.m. Food 
stores for the day are checked in by 
10 a.m. Club members may be served 
from noon until about 2:30 p.m. 

By 3:30 p.m., the dining area is 
spotlessly clean and ready for lunch- 
eon the following day. At 4 pm., 
the stainless kitchen is clean. Scul- 
lerymen leave last, normally before 
5 p.m. 

Efficiency in The Pinnacle Club 
depends on staff cooperation and 
upon pride in their work. Stainless 
steel equipment is believed a sub- 
stantial contribution to the latter. 





Free Floor Survey 


_ A new service to aid in club main- 
tenance will be introduced by Hill- 
yard Chemical Company guring its 
October “Club-Man Month.” 

A familiar figure for over 50 years 
ia school, hospital and hotel circles, 
the Hillyard “Maintaineer” will be a 
yvelcome newcomer to most club 
raanagers. 

The Maintaineer (a coined word 
for maintenance engineer) is 
thoroughly schooled in all aspects of 
building care, with particular em- 
phasis on floor treatments. His serv- 
ices and advice are free, as is the 
detailed Floor Survey Book which is 
individually prepared for each insti- 
tution. 

Based on a close inspection by the 
Maintaineer, this survey is compiled 
and classified according to the types 
of floor in the club, e.g., terrazzo, tile, 
concrete, resilient, etc. Thus, its in- 
formation is tailored precisely to, and 
instantly available for, proper floor 
treatment. 


To Southwest Post 


Appointment of T. R. Englehardt as 
general sales manager for food serv- 
ice in Armour and Company’s South- 
east Area has been announced by 
B. E. Hoover, vice president and area 
general manager. The appointment is 
effective October 1. 

Mr. Englehardt will supervise sales 
to food service customers in eight 
southeastern states, with headquarters 
in Atlanta, Ga. 

Formerly assistant manager of the 
food service department in Chicago, 
Mr. Englehardt joined Armour in 
1934 and has been directly associated 
with the company’s food service oper- 
ations in various sales and executive 
positions. He is a charter member and 
past president of the Institutional 
Food Manufacturers of America. 
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EFEATER 
EFEATER 


the imported 
English Gin that 
outsells all 
others combined 













Beefeater—symbol of 
integrity in British tradition 
and in the finest English Gin 
... unequalled since 1820 





BURROUGHS 


BEEFEATER GIN 


Imported by KOBRAND CORPORATION, New York 1, N.Y. 94 Proof, Distilled from Grain 
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Officers 
President 
DANIEL M. LAYMAN, Union League of 
Philadelphia. 


Vice President 
KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


Secretary-Treasurer 
JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


Executive Secretary 


= LYON, 1028 om Ave., 
. W., Washington 6, D. 


Directors 


JOHN BENNETT, Commercial 
Francisco. 


ROYCE CHANEY, Northwood Club, Dallas. 


RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


JOHN J. DEVERS, Tam “desea! Country 
Club, Orchard Lake, Mich 


CHARLES E. ERRINGTON, The Beach Club, 
Santa Monica, Calif. 


ROBERT GUYNN, Decatur Club, Decatur, Il. 


FREDERIC H. HOLLISTER, Scarsdale Golf 
Club, Hartsdale, N. Y. 


JOHN OUTLAND, Dallas Country Club. 


*. VETTER, Portage Country Club, Akron, 
io. 


Club, San 


Regional Directors 


Robert Bernnard, Tacoma C. & G.C., Wash. 


Malcolm Butterfield, Edgewood C.C., Charles- 
ton, Va. 


Walter Clist, Jr., Coronado Club, Houston. 


Joseph D. Coyte, Com. Off. Mess, USNS, 
Pearl Harbor, T. H. 


James C. Diamond, Ridgewood C.C., Danbury, 
Conn. 


Horace Duncan, 
wood, Colo. 


Paul C. Frederick, Knollwood Club, Lake 
Forest, Ill. 


Jan Grader, Tulsa Club, Okla. 


Berry Haug, Indian Hill G. & C.C., Kansas 
City, Mo. 


Charles Haynes, Whitemarsh Valley C.C., Phil- 
adelphia. 


William J. Hodges, 
Scottsdale, Ariz. 


Kenneth Kowalsky, Woodhill C.C., Wayzata, 
Minn. 


Frank Macioge, Kalamazoo C.C., Mich. 

Earl Manly, Rochester Liederkranz Club, N. Y. 

John J. Marckstein, Ridgeway C.C., Memphis. 

John L. Martin,*Berkeley Elks Club, Calif. 

Arno C. Meyer, Hillwood C.C., Nashville, 
Tenn. 


Cherry Hills C.C., Engle- 


Paradise Valley C.C., 





Christopher Murphy, Algonquin G.C., St. 
Louis. 


Frank Ovens, Royal Canadian Y.C., Toronto, 
‘an. 


Robert Roper, C.C. of Virginia, Richmond. 






Lee M. Seeger, Brentwood C.C., Los Angeles. 
Ambassador A.C., Salt Lake 





ome Snell, 
John C. Tims, Hyde Park G. & C.C., Cincin- 
nati. 
Charles Wallace, Harvard Club, Boston. 
Robert Yoxall, C.C. of Coral Gables, Fla. 
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The 1959 Workshops 


By Wesley H. Clark 
Managing Editor 


HE summer educational program 

sponsored by the Club Management 
Institute of the Club Managers As- 
sociation of America came to a suc- 
cessful conclusion on September 15 
at Michigan State University when 
the managers who attended the last 





Some two dozen club managers from the mountain and midwestern states attended the 
CMAA Summer Workshop at the University of Denver August 20-21, where the above photo- 
graph was taken. Key speakers included Travis Elliott, Leonard Taylor, Matthew Bernatsky, di- 
rector of the Hotel and Restaurant Management School of University of Denver, Al Butler of 
Kistlers, and Royce Chaney, Northwood Club, Dallas, past president of CMAA. Horace G. 
Duncan, Cherry Hills Country Club, president of the Mile High Chapter of CMAA, enter- 


tained the "students" 


of six Workshops were given the'r 
certificates of attendance. 

The program began on August 3 
with a five-day school at Cornell Un.- 
versity, closely followed by Work- 
shops at Chicago, Denver, Seattle, 
San Diego, Philadelphia and Lansing. 





and their ladies at dinner at Cherry Hills Thursday evening, which was 


followed by an interesting talk by Bill Brenneman on “Romantic and Colorful Colorado." 


Thirty-nine managers were on hand for the first of six CMAA Summer Workshops held at 
Northwestern University on August 17-18 under the chairmanship of Everett L. Woxberg of 


Evanston Golf Club. His Committee also included Jerry V. Marlatt, Flossmoor Country Club, 
Paul C. Frederick, Knollwood Club, and Stanley A. Najdowski, Wilmette Golf Course. Ernest 
Flaim, University Club, served as assistant committee chairman. 





































Pileasurable ... Profitable 


One of the basics of your business is giving pleasure to your 
customers. Serving fine food. Serving refreshing beverages. Schlitz rates 
tops in this regard—in refreshment pleasure. Having Schlitz 
on your menu is one way your customers can tell you serve the 
best. What’s more, Schlitz shows up mighty good at the cash register. 


Schlitz salutes National Restaurant month 


with eat-out-more-often messages in LOOK, SATURDAY EVENING POST 


and SPORTS ILLUSTRATED during October. 
THE BEER THAT 


MADE 
MILWAUKEE 
¢ FAMOUS 


Move up with guotity ...Move up with Schittz/ 


©1959, Jos. Schlitz Brewing Co., Milwaukee, Wis, Brooklyn, N.Y., Los Angeles, Calif., Kansas City, Mo., Tampa, Fla. 
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circus star 
can’t 
harm the 
world’s 
strongest 
all-steel 
folding 


Strength...electrically welded tubu- 
lar steel construction. Comfort...con- 
tour designed seats and backrests. 
Easy folding...legs glide open and 
closed. Safety...self-adjusting hinges 
can’t slip. Finish...snag-free, chip 
and rust-resistant. In 11 new colors. 


Now at a new low price 


Samsonite 


a folding chairs 
Yellow Pages 
= For church, club, other group seat- 
> 


ing information, see Yellow Pages 
(CHAIRS, folding) or write: Shwayder 
Bros., Inc., Dept.CM10, Detroit 29, Mich. ©1959 








In San Diego managers held classes at San Diego University. Responsible for arranging thz 
Workshop were Chairman John J. Palermo, Kona Kai Club, Frank X. Cahill, San Diego Country 


Club, and Frank B. O'Connell, San Diego Club. 


The basic faculty of the Workshops 
consisted of Travis Elliott, NRA per- 
sonnel consultant, Leonard Taylor, 
Benco Party Favors, Mickey Houston, 
veteran in the produce business, and 
Matthew Bernatsky, director of the 
Denver University hotel and restau- 
rant school. Each of these men were 
scheduled to appear at each Workshop 
augmented by someone selected by 
the local group. 

At Chicago 39 managers were regis- 
tered for the course and were en- 
thusiastic in their acceptance of the 
subjects covered by the instructors. 
CMAA Secretary John Brennan, Bir- 
mingham (Michigan) Country Club, 
was on hand to welcome the students 
and explained that the Workshops are 
digest forms of the five-day course at 
Cornell. 

Mickey Houston gave excellent tips 
on how to buy produce. He explained 
that 90 per cent of produce purchased 
comes from out of state and passes 
government inspections on size and 
weight. Therefore, a buyer should be 
especially watchful of produce grown 
locally. 

Mr. Houston reviewed the history 
of selling produce pointing out some 
of the old-time tricks used by firms to 


CMAA Secretary-Treasurer John T. Brennan, 
right, presents check for winning CMAA con- 
ference publicity exhibit to Workshop Chair- 
man Everett Woxberg in absence of David 
Gordon, Meadowbrook Country Club, Tulsa, 
whose club's publicity won the annual con- 
test the past two years. 


fool the buyer, some of which are 
still used today by some firms. He 
showed by actual demonstrations how 
to make sure you are getting what 
you order, told how to order, and 
pointed out that ordering, receiving 
and handling is what puts money in 
the pocket of a food operator. 
Leonard Taylor drew upon his ex- 
periences to tell how to plan parties. 
Basically his talk related how success- 
ful parties have been staged at various 
clubs throughout the country. He ex- 
plained where and how managers can 
purchase and obtain free props for 
parties, how they can help build at- 
tendance and suggested methods of 
advertising and pre-selling club par- 





EXCLUSIVE GROUP INSURANCE 
for ° 





CMAA MEMBERS 














MAXIMUM BENEFITS 
at 
MINIMUM GROUP PREMIUMS 


DISABILITY INCOME—Up to $400.00 Per 
Month 

ADDITIONAL—$300.00 Per Month While in 
Hospital 

$10,000.00 Expenses for Dread Disease 
Treatment 

Up to $200,000.00 Accidental Death Benefi: 
Up to $100,000.00 Loss of Eye Sight Benefi: 
Up to $100,000.00 Loss of Limb Benefit 


REMEMBER... 
It is better to have protection and not neec 
it, than to need protection and not have it 


forward up-to-date information o: 
MAA Group Insurance. 

CMAA Group Insurance Administrators 
Joseph K. Dennis Company, Inc. 
Suite 1027, Insurance Exchange Bldg. 

175 W. Jackson Blvd. Chicago 4, Ill 


44 Write advertisers you saw it in CLUB MANAGEMENT: OCTOBER, 1959 


Dive > 


it et Wee RE EOE PE REE AR a PET ER PE 














The way we make whiskey keeps us from producing much... 
but each barrel we mark on this chart means we are making 


A BIT MORE TENNESSEE WHISKEY 


If you’ve been put to inconvenience in getting Jack Daniel’s for a NO OTHER WHISKEY IS 


your customers, we trust you'll be pleased to know that the 
worst of the shortage is over. Since 1956, we've been making a - 
few modest additions to our little distillery. And now we have + om MELLOWED 
hopes of sending you a bit more Jack Daniel’s than we've = THE OLD 
been able to for a long time. = 2 


CHARCOAL 


TENNESSEE WAY 
However, you understand, Jack Daniel’s won’t immediately be 


as plentiful as we might like. The old, slow Tennessee way we wn, 
make whiskey keeps us from ever making a whole lot. Just the AR ES 
Charcoal Mellowing process—the ancient ‘‘extra blessing’’ we ‘i Dentiersen:. 
* . ’ Wi WOMASH 
employ to smooth out our whiskey—takes 8 to 12 days. That’s HISKEY 
twice as long as all the other whiskey-making steps combined. 
R beli ch =| BY DROP 
sut we believe you agree with our stubborn refusal to change. 
© 1959, Jack Daniel Distillery, Lem Motlow, Prop., Inc. 
TENNESSEE WHISKEY « 90 PROOF BY CHOICE « DISTILLED AND BOTTLED BY JACK DANIEL DISTILLERY « LYNCHBURG (POP. 401), TENNESSEE 
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Blackberry- 
= Flavore 
Brandy 


70 proof 


LEROUX LIQUEURS 


A distinquishod. Ve) of AE cordials, 
Ciquouns ord rondion Wonded with, 
true, obd-world, Minto give \ 
European qua uly ol prings thet 
wl go. prop. 


FREE Re L 
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YACHT CLUB MANAGER 

Excellent opportunity for high 
type first class man. May through 
September. New England Coast 
near Boston. Good pay. Good fu- 
ture. Send full details. ADDRESS: 
Box 72-Y, c/o CLuB MANAGEMENT, 
408 Olive Street, St. Louis 2, Mis- 
souri. 











WANTED 
Manager for the Omaha Country 
Club. Must be an experienced club 
manager. Salary $12,000.00 and up. 
Send your application with a pic- 
ture if interested, to: 
J. B. Peacock 
Orchard & Wilhelm Co. 
Omaha, Nebraska 








ties. His list of party ideas was almost 
endless. 

During his discussion he drew upon 
the experiences of the managers pres- 
ent and had them tell about parties 
that have been successful at their 
clubs. In conclusion, he distributed a 
variety of party planning booklets, in- 
cluding suggested recipes to tie in 
with different parties. 

Professor Bernatsky’s talk on 
“Trouble Shooting in the Food and 
Beverage Operation” received the 
warmest response. In his talk, Mr. 
Bernatsky made several suggestions 
on how to overcome trouble spots. 

When an operation is not function- 
ing smoothly, first check the em- 
ployes. It takes a happy employe with 
the proper mental attitude to do the 
right sort of a job. Analyze your club’s 
operation, the members, what they 
spend, who they are, etc. Check your 
operation of buying, receiving and 
storing. Receiving is usually the weak 
link. Make up your own specifications 
and get competitive bids. Check your 
menu against buying likes and dis- 
likes. Don’t trust your opinion but 
let the menu check reveal what your 
members like and dislike. 

Share your sales analysis with your 
staff, said Mr. Bernatsky. They can 
help make adjustments. Check the 
food production department. Has your 
kitchen procedure been up-dated re- 
cently? Can jobs be consolidated, and 
are all of your operations on one 
level? Take advantage of industry’s 
eight hour day by scheduling jobs 
of varying times. Work through de- 
partment heads. 

-Mr. Bernatsky has worked out an 


unusual analysis of the food cost pic- 
ture. He pointed out that today labor 
cost is sometimes higher than food 
cost so both must be considered to 
find your profit. His charts, used in 
conjunction with this part of his lec- 
ture, were revealing and will be re- 
produced in detail in a subsequent 
issue of CLUB MANAGEMENT, as will 
some of the other speeches. 

In conclusion, Mr. Bernatsky point- 
ed out that the important thing todzy 
in food and beverage is to increase 
the check average and gave several 
suggestions on how to accomplish ths, 

Each Workshop had a guest speak«-r 
and at Chicago it was Edward McFa 1, 
personnel management expert, wlo 
advised on “How to Keep Your Fovt 
Out of Your Mouth.” Using stories ‘o 
illustrate his talk, he pointed out that 
what some people say and what they 
mean are two different things. Fe 
cautioned that we must use enough 
words to define and explain our ideas. 
There are techniques in the art of 
conversation we should all study. 

For example, many people don't 
know the art of “chit-chat,” meaning- 
less talk. When a manager deals with 
his members he should have the 
ability to make them feel at home. 
The art of conversation is like fishing 
—dangle an idea. Talk about home, 
about children, about politics, recrea- 
tion, health and national and inter- 
national events. Compliment people, 
ask about their hobbies, but don’t do 
all the talking and never ask a second 
question until the first one has been 
answered. 

Mr. McFall concluded by explain- 
ing how we can build bridges of 


4 } / 


Larry Doyle (second from left), manager of the Brookville Country Club in Glen Heac, 
N. Y., holds Schenley Champion Trophy which he won last month for posting low net score cf 
67 in the fall golf tournament of the Metropolitan Club Managers Association at the Nort: 
Hills Golf Club in Douglaston, N. ¥. Mr. Doyle beat out a field of managers from Long Islanc, 
Westchester, New Jersey and Connecticut. Extending congratulations to the new champ are, 
left to right: Fred H. Hollister, manager of the Scarsdale Golf Club, Hartsdale, N. Y., and pres'- 
dent of the chapter; Thomas S. Harrington, metropolitan division manager of Schenley—- 
1. W. Harper Distillers Co., who presented the award; F. Patrick Chambers, manager c! 
Siwanoy Country Club, Bronxville, N. Y., and chairman of the chapter's golf committee (who 
tied for third place with a 69), and Erich Koch, manager of the host club. 


Write advertisers you saw it in CLUB MANAGEMENT: OCTOBER, 1959 














highly 
Skilled 
technicians 























by Southern” 
food service 


Southern’s staff of skilled techni- This personalized ‘‘custom-engi- 


cians is your assurance that your 
“Custom-Bilt by Southern” equip- 
ment is precision made, down to 
the finest detail. They study your 
problem... from receiving to serv- 
ice. They design equipment that is 
fitted to your specific needs. And, 
they supervise every step of its 
development and installation. 


neering’’ is the big reason ‘‘Custom- 
Bilt by Southern’”’ equipment pro- 
duces such superior benefits as 
improved performance, economical 
operation and man-hour savings. 
You get all this plus prompt main- 
tenance service after installation 
when you buy “Custom-Bilt by 
Southern’’. 








“CUSTOM-BILT BY SOUTHERN” DISTRIBUTORS 


ALABAMA, BIRMINGHAM—Vulcan Equip. & Supply Co.; MOBILE—Mobile Fixture Co. ARKANSAS, LITTLE 
ROCK—Krebs Bros. Supply Co. FLORIDA, DAYTONA BEACH—Ward Morgan Co.; JACKSONVILLE—W. H. Morgan 
Co.; MIAMI—J. Conkle, Inc.; ORLANDO—Turner-Haack Co.; ST. PETERSBURG—Staff Hotel Supply Co.; 
TAMPA—Food Service Equip. Co., Inc. GEORGIA, ATLANTA—Whitlock Dobbs, inc. ILLINOIS, PEORIA— 
Hertzel’s Equip. Co. INDIANA, EVANSVILLE—Weber Equip. Co.; INDIANAPOLIS, MARION—National China 


& Equip. Corp. 1\OWA, DES MOINES—Bolton & Hay. KENTUCKY, LEXINGTON — Heilbron-Matthews Co. 


LOUISIANA, NEW ORLEANS—J. S. Waterman Co., Inc.; SHREVEPORT—Buckelew Hdwe. Co. MARYLAND, 
BALTIMORE—The John Hoos Co. MASSACHUSETTS, BOSTON—Thompson-Winchester Co., Inc. MICHIGAN, 
BAY CiTY—Kirchman Bros. Co.; DETROIT—A. J. Marshall Co.; GRAND RAPIDS—Post Fixture Co. MINNESOTA, 
MINNEAPOLIS—Aslesen Co.; ST. PAUL—Joesting & Schilling Co. MISSOURI, KANSAS CITY—Greenwood’s 
Inc.; ST. LOUIS—Southern Equipment Co. NEBRASKA, OMAHA—Buller Fixture Co. NORTH CAROLINA 
ASHEVILLE—Asheville Showcase & Fixture Co.; CHARLOTTE—Hood-Gardner Hotel Supply Corp. NORTH 
DAKOTA, FARGO—Fargo Food & Equip. Co. OHIO, CINCINNATI—H. Lauber & Co.; CLEVELAND—S. S. Kemp 
Co.; COLUMBUS—General Hotel Supply; TOLEDO—Rowland Equip. Co.; YOUNGSTOWN—W. C. Zabel Co. 
OKLAHOMA, TULSA—Goodner Van Co. PENNSYLVANIA, ERIE—A. F. Schultz Co. ; PITTSBURGH—Flynn Sales 
Corp. SOUTH CAROLINA, GREENVILLE—Food Equipment Co. TENNESSEE, CHATTANOOGA—Mountain City 
Stove Co.; KNOXVILLE—Scruggs, Inc.; MEMPHiS—House-Bond Co.; NASHVILLE—McKay Cameron Co. 
TEXAS, CORPUS CHRISTI—Southwestern Hotel Supply, Inc.; SAN ANTONIO—Southwestern Hotel Supply, Inc. 
UTAH, SALT LAKE CITY—Restaurant & Store Equipment Co. VIRGINIA, RICHMOND—Ezekiel & Weilman 
Co, WEST VIRGINIA, CLARKSBURG—Parson-Souders Co. WISCONSIN, MILWAUKEE—S. J. Casper Co. 


3 


installation 


This expert assistance 
is yours for the asking. 
Consult your ‘‘Custom- 
Bilt by Southern” 
Dealer, or write 


Southern Equipment Co. 


OUTHERN 


EQUIPMENT COMPANY 


4550 GUSTINE 
ST. LOUIS 16, MO. 
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understanding by observing both 
sides of a question, by taking the 
emotion out of words and by trying 
to understand how the situation looks 
to the other person. He remarked 
that mature people can sit down and 
disagree without getting mad, but 
that there can be no communication 
without confidence. 

The social part of the Workshop in 
Chicago consisted of a steak cook-out 
at the Knollwood Club in Lake Forest 
with Mr. and Mrs. Paul Frederick as 
hosts. 


News of the Chapters— 


City of New York 


Reported by H. Alton Owen, Jr., 
Secretary 


The June meeting was held at the Up- 
town Club. 

President Carl Engelhardt read a ques- 
tionnaire from the national office delving 
into the extent of the chapter activities. 
He will answer the questionnaire on be- 
half of the chapter. He also requested a 
show of hands of those managers who 












ORE 


provides 


THE SLOAN 


UC 


SHOWER 
HEAD 


—is automaticall y self-cleaning! 


> 


When members turn on the 
Act-O-Matic Shower Head it 
delivers refreshing, satisfying 
bathing. Its volume controlled 
cone-within-cone spray distrib- 
utes the water evenly. Patented 
automatic action flushes the 
interior of the shower head 
after each use, discharging all 





particles that clog ordinary 
shower heads. It never sprays 
wildly and there’s no dripping 
after the shower is turned off. 
Its exclusive design provides 
greater bathing enjoyment, 
with big water and fuel savings. 
Present shower heads can be 
replaced without special tools. 


There’s no other shower head like the 


SLOAN Act-O-Matic 


YOUR PLUMBER WILL RECOMMEND AND SUPPLY IT 
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send copies to their officers. Six answered due tc 
affirmatively. thoug! 

The president welcomed especially Mr. July | 
Moore, Mr. Kemp and Mr. Dennis. one, t 

Al Deichler reported on the death cf cient 
Robert Miller of the Ridgeway Country was t 
Club, and the passing of Mr. McGoogin, ent. 
a former National President. It was re- Pla: 
solved that this chapter send an er- e C 
pression of sympathy and requested the Chap 
secretary to take care of this matter. laid 

Mr. Mundy reported on his investig:- was 
tion of the proposed change of mark«t to ge 
places. Mr. Mundy was impressed wit1 Al 
the intentions of this group and the mar- Mr. 
ner in which the arguments were pre- meet 
sented. in S 

Mr. Deichler suggested that our by- A 
laws be changed to accept more than rele: 
25 per cent associated members, if the a cht 
chapter so desired. He mentioned sev- this 
eral members of the Metropolitan Char - arsv 
ter who are interested in joining the and 
city group if this change was made. Mr. at Si 
Deichler was requested to bring this up gest 
at the next meeting of the board of di- wile 
rectors. Inst 

mon 

bs asse 
Ohio Valley into 
Reported by Charles E. Menges, So 
Secretary Re 

Some 55 members and wives were pres- Mh 
ent to enjoy the hospitality of Evansville, the 
Ind., and Owensboro, Ky., at the summer Bez 
meeting of the Ohio Valley Chapter on wol 
August 16-17. Home base was the Holi- T 
day Inn in Evansville. wh 

After registration and get-together Sun but 
day at the Inn, the group was taken by pac 
bus to the West Haven Gun Club for I 
cocktails and a barbecue supper that was ‘a 
tops. Although there was no gun play mo 
everyone had a grand evening. snz 

The business meeting Monday morning " 
was held in Dave Haller’s beautiful by 
Owensboro Country Club. Committee his 
reports were made and discussed. Four su] 
applicants were elected to membership. Ba 
A minute of silence was held in memory the 
of our member, Jim MacGoogan, who 
passed away recently. President Frank In 
Rolfes announced the annual meeting bo 
would be held in Cincinnati on October pe 
4-5—the chapter’s 25th anniversary. A at 
very interesting round-table discussion 
on current club problems ensued before PF 
adjournment. The ladies joined the men 
for luncheon and ceremonies emceed by 
Mr. Haller. 

Monday evening we were royally en- n 
tertained by Hec MacNeil at the fine Vv 
Evansville Country Club which over- 1’ 
looks a very beautiful view. After a de- 
licious dinner, there was dancing. The = 
chapter is indebted to Hec and Dave for n 
a grand meeting. ii 

ti 
Badger State k 

Reported by R. A. Henry, Secretary : 

¢ 





The August 17 meeting of the Badger 
State Chapter was held at Brywood 
Country Club, Milwaukee. 

It was suggested from the floor that 
summer meetings might be discontinued 








due to the poor attendance. The trend of 
thought was that the months of June, 
July and August are so busy for every- 
one, that the annual stag would be suffi- 
cient for the summer months. Discussion 
was tabled until more members are pres- 
ent. 

Plans for the Tri-State meeting with 
the Chicago, Midwest, and Badger State 
Chapters at Madison were discussed and 
laid out. A board of directors meeting 
was to be held in Madison in September 
to get the final details. 

4 letter was read from Mr. Tabor that 
Mr. Ed Lyon would attend our next 
meeting at the Pine Hills Country Club 
in Sheboygan. 

4 discussion was held on the new tax 
re‘ief for capital improvements and how 
a club can raise its stock value through 
this assessment. It was apparent that an 
arswer would not be found among us, 
and it is to be referred to Mr. Slowinski 
at some official CMAA function. A sug- 
gestion was brought up by one member 
wich might be worthwhile considering. 
Instead of a minimum, have a nominal 
monthly future capital improvements 
assessment, which would be segregated 
into a separate fund for a purpose. 


Southern California 


Reported by Emil M. Lepp, President 


The August 25 meeting was held at 
the Irvine Coast Country Club, Newport 
Beach, located in the “garden spot of the 
world” where the turf meets the surf. 

Twenty golfers enjoyed the golf course 
where all the tees overlook the ocean, 
but moaned when Riley Huber led the 
pack with a brilliant 78. 

Henri Tubach was a true host, put on 
a beautiful party and lived up to his 
monicker by having “Escargots” on the 
snack table. 

The Hawaiian menu was engineered 
by executive chef, Rudy Gonzales, and 
his all-star Filipino crew. Service was T rE re) 
supervised by Hostess Elaine Schurb and Ox U S led Ly @) (s) 
Bar Manager Bob Slick to carry on with 
the finishing touches. 

Pete de Paolo, who won the 500 mile 
Indianapolis race in 1925, regaled the 
boys with his humorous stories and ex- 
periences. Fifty-nine members and guests 
attended. 


Pittsburgh 


Reported by Lynn Bauter, Publicity 


The Pittsburgh Chapter’s annual din- 
ner dance was held at the Churchill 
Valley Country Club, Monday, August 
17. 

The presidents and _ vice-presidents 
were guests of the managers to make a 
most congenial party. Golf was enjoyed 
in the afternoon with a good participa- 
tion. 

The evening’s activities started in the 
ballroom of the club—a feature being a 
beautiful display of ice carvings em- 
bedded with a tasty assortment of hors ONOX INC 
d'oeuvres. a Bee. 

A delicious steak dinner followed with Dept. D, 121.S« 
dancing to fill the remainder of the eve- 
ning. Warehouses: Cleveland + Jersey City + New Orleans «+ Newark, Calif 

The Donadeos, our hosts, heard many 


cond Street, San Francisc« 
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Illini Chapter: 


complimentary remarks following the 
party. This affair is fast becoming one 
which our officers really enjoy, making 
for more friendly relations for all con- 
cerned. 

A July meeting with the Central Penn- 
sylvania and Philadelphia chapters was 
held at Bedford Springs. 


Illini Chapter 


Reported by Betty Long, 
Acting Secretary 


The regular meeting of the Illini Chap- 
ter was held August 31, at the Pekin 
Country Club with Frank Grabner act- 
ing as host. 

After delicious hors d’oeuvres and an 
excellent steak dinner the business meet- 
ing was held with William Cook acting 
as president. 

There were 29 present, and guests were 
introduced. 


By motion of Mr. Cook and seconded 
by Paul Yelverton the application of 
Edward Mrowicki, Creve Coeur Club, 
Peoria, was accepted. 

By motion of Mr. Cook and seconded 
by Robert Guynn the application of 
Howard L. Bassett of Illinois Valley 
Yacht Club, Peoria, Ill. was accepted. 

Mickey Houston of Chicago was the 
guest speaker on the educational pro- 
gram, and gave a very interesting and 
enlightening lecture on “Produce Pur- 
chasing.” 

The next meeting will be held at Han- 
nibal, Mo., with Paul Yelverton acting 
as host, on October 5. 


Connecticut 
Reported by James Diamond 


The annual summer golf tournament 
and social outing of the Connecticut Club 
Managers Association was held at the 


Riverside Yacht Club and golf at the 
Innis Arden Golf Club, Old Greenwich. 

The event was pronounced a tremen- 
dous success by the large crowd attenc- 
ing despite one of the year’s hottest days 
and a roaring rainstorm that broke just 
as dinner was being finished. 

The Metropolitan managers’ team cf 
Les White, Pat Chambers, Charlie Johr- 
son and Hank Heider carried off the 
team prize and Pat Chambers shared in- 
dividual low gross honors with Les Whiie 
at 79. Golfing members enjoyed a wor - 
derful buffet luncheon which was hostei 
by Mike Borchetta at Innis Arden Go'f 
Club. 

Long to be remembered will be th: 
yacht ride on Long Island Sound, ani 
the outstanding dinner, dance, music anj 
atmosphere at the Riverside Yacht Club. 

Area managers, their wives and guesis 
were extremely grateful to be able t» 
share the facilities of these two fine clubs 
at the height of the summer season. Grant 
Ruse, manager of Riverside Yacht Club, 
was general chairman of the event. 


Tidewater Chapter 


The chapter officers, elected earlier 
this year, are Franklin E. Hodgkins, Cape 
Colony Club, Virginia Beach, Va., presi- 
dent; and Ralph J. Hewlett, Cavalier 
Yacht and Country Club, Virginia Beach, 
secretary. 





Scioto Country Club, Columbus, Ohio [ 


Robert M. Dorion 
Manager 


ZOIA BANQUETIER 


“The Home of Covers and Rings Service” 





Lorne A. Cameron 
President 


Club Consultants, 
Inc. 


in charge of 
modernization 








Through 
Dealers 
In Every City 
In U.S.A. 
And Canada 


increased kitchen efficiency 70% 


% Club progress required modernization in all facilities. Layout 
and kitchen space were inadequate. Van worked with Mr. 
Cameron to make the best use of the old equipment, kept new 
equipment to a minimum, helped on rearrangement. 


% Manager Dorion reports modernization has upped efficiency 
markedly . . . enabled use of fewer and better personnel . . . 
serving of 850. . . better regular service. 


% When you modernize, use Van's century of experience. 


She John Van Range 


EQUIPMENT FOR THE PREPARATION AND SERVING OF FOOD 








Branches in Principal Cities 
520-550 CULVERT STREET ® CINCINNATI 




















4—BUF-A-TIER RACK for carrier and 
display 10 compartment plates. 
5—TRAYS ''Pebble Pattern'' NON- 
SKID feature. 
COVERS 


6—TOAST and CAKE 
"‘DOME-SHAPE." 

7—RINGS and COVERS with plastic 
bands for all size plates. 

THE ORIGINAL ZOIA BANQUETIER PRODUCTS are made with 
18-8 STAINLESS TYPE 302 and with ALUMINUM TYPE 3/SO. 


ZOIA BANQETIER CO., INC. 
4125 PAYNE AVENUE = SINCE 1918 CLEVELAND 3, OHIO 


I—Food service—COVERS nesting and 
stacking from 2!/2"' to 14'' diameter. 

2—Food service—COVERS OVAL shape 
nesting and stacking types. 

3—ROLLS-RACK ''Rings and Covers 
Orderly'' stacks more than 100 
items. 
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Wine makes * wonderful 
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Wine makes food taste better... 


pleases your customers...and gives you a tremendous profit... 


— 
=, 


bigger checks and better tips. 


SUGGEST AND DISPLAY 
THE FINE WINES 
OF CALIFORNIA 


It’s easy to do with the wine growers of California helping you. 
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win 


é 
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Here are some suggestions: 
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Cali : acer TRAIN YOUR 
alifornia wineries produce EMPLOYEES 
some of the finest wines in 

the world. And they offer you Wine Study Course and 
the greatest possible selection personal instruction on USE SELLING HELPS 
of brands, types and sizes, at selling wines are available 
prices to please both you and free! Mail the coupon, 
your customers. Your local below, for information 
wholesalers, or California about the free Wine Study 
winery representatives, will Course, including “The 
be glad to help you plan a Sale of Wine in Restau- 
balanced, rapid turnover in- rants” handbook. 
ventory! 


Table tents, menu-clip-ons 
and posters are yours for 
the asking. Also sample 
wine list layouts. 











NN ee ee 


I'm for it! Please send me the FREE items checked below. WINE ADVISORY BOARD, Dept. T-439 
717 Market Street, San Francisco 3, California 
(J Information on the Wine Study Course and the sale 


of wine in restaurants, hotels and clubs. NAME AND TITLE 





NAME OF BUSINESS. 





C] Samples of table tents and menu clip-on cards sug- 
gesting wine. ADDRESS 





Sample wine list layouts. CITY ZONE STATE 





Necorative win® posters. (All services and material offered subject to state and local regulations) 
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WINE Pressing 


By Henry O. Barbour 








Tasting 


HILE there is perhaps too much 

“falderol” about the tasting of 
wine, there still remains no other way 
to determine the relative merits of 
two or more wines and no other way 
to determine whether one vintage is 
similar to another. 

The taste of wine has defied the 
most intensive chemical analysis: two 
wines with the identical qualitative 
and quantitative constituents will 
taste entirely different—and two 
wines, not identical chemically, will 
taste almost the same! The wine from 
a bountiful vintage may taste too 
“watery,” while that from a_ short 
yield may also be too watery, or too 
harsh. 

As reported in June 1959 issue of 
Hilgardia (published by the California 
Agricultural Experiment Station): 
“At present our only method of dis- 


tinguishing quality is by tasting, al- 
though certain chemical and physical 
properties of wines can certainly be 
employed to supplement or support 
sensory judgements.” 

In the discussion of methods of 
evaluating wines, the term “sensory 
examination” is used in preference to 
“tasting” because it is more general 
and does not imply that the sense of 
taste is the most important, as it is 
not. 


Senses Involved 


First is the sense of SIGHT, for 
color and appearance can offer the 
first indication of superiority. Bright- 
ness, luster, transparency, glossiness, 
tint, sparkle, and purity are all quali- 
ties that are measurable by the eyes. 
Therefore begin the “tasting”—or the 
drinking—by holding the wine(s) 





ENJOYING 
REPEAT’, 











Re-orders tell the story. Once served, these 
fine Great Western Sherries and Sauternes turn 
first-time “tasters” into regular customers. 
Order them, Display them, Feature them on your 
Wine List...and watch sales grow! 


Great ostern 


GREAT WESTERN PRODUCERS, INC., HAMMONDSPORT, N. Y. 
ESTABLISHED THE YEAR 1860 . . . ONE HUNDRED YEARS OF WINE EXCELLENCE 


The HOUSTON 
vous invite cordialement 

aiust que ros amis a notre j 
Festival de Degustation ses Vins. © 








Shown here is the outside and inside of an 
invitation to a wine tasting used by the 
Houston Club. 


against the light and then against the 
same background, preferably a light 
solid color such as the tablecloth. 
SMELL is the second major sense 
involved. The region that detects 
odors is located in the upper portion 
of the nasal cavities, in a cleft that is 
usually not reached by the air taken 
in during normal breathing. To smell 
attentively and with accuracy, one 
must sniff, as this forces air up into 
the olfactory cleft. The sense of smell 
is extremely sensitive and selective, 


the threshold being about 6000 to. 


10,000 times as sensitive as that of 
taste! So the second step is to place 
one’s nose over—and finally in—the 
ample-sized, tulip-shaped glass that 
should be employed in “tasting” and 
sniff, gently at first, while warming 
the glass slightly with the hands and 
swirling the wine in the glass, thus 
presenting a larger surface for evap- 
oration and consequently intensify- 
ing the concentration of odors— 
known as the bouquet. 

The final proof of any wine is in th« 
mouth and the swallowing. From The 
Complete Book of Wine: 


“Only when the mouth is presentec 
all the evidence available, and the 
wine’s full aroma has risen from the 
mouth and throat into the nasal pas- 
sages, does the nose pronounce a defi- 
nite verdict. Only while the wine is 
in the mouth can one determine 
whether or not it possesses those il- 
lusive qualities which insure it a long 
life and a lusty old age—whether or 
not it possesses “body.” This last term, 
beloved of those who would speak the 
complicated jargon of the connoisseur, 
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JOUVET 


he vest from Bordeaux and Burgundy 


. CHAPOUTIER 


best from the Rhone Valley 


. | the great French ®¥fines imported. by 
ts Cc > 





7] oe National Distillers 


Two names stand in the top rank of shippers of great French 
wines—Jouvet and Chapoutier, each the best in his own district. 
Either name on a bottle is an assurance of quality to connoisseurs 
all over the world. Although wine may vary area to area and year 
by year, the selections of these two great shippers are your 
assurance of infallible quality. Without even opening the bottle 
you can assure your customers that these are the finest. 





The market for fine, but reasonably priced, French table wines 
is expanding rapidly and National Distillers is pleased to be the 
exclusive importing agent for Jouvet and Chapoutier wines— 
wines worthy of being part of the ''Prestige and Profit Line.” 


Gown Bordenun and) Burguadia | ST. EMILION * MARGAUX * 


POMMARD * SAUTERNES « BEAUJOLAIS * POUILLY FUISSE « GRAVES EXTRA 
FINE DRY « CHABLIS *« SPARKLING BURGUNDY RED Chapodtion TAVEL 
VIN ROSE » CHATEAUNEUF DU PAPE * AND OTHER RHONE VALLEY WINES 
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NATIONAL DISTILLERS PRODUCTS COMPANY, NEW YORK 
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By popula 


Plan now to add to your pres- 
tige and profits during the 
month of January...a full 
month this year. 

Millions of Americans will 
be sold on dining out through 
national advertising of Colo- 
rado Beef. They’ll read about 
it in newspapers and magazines: 
like the New Yorker and 
Gourmet...They’ll see and 
hear about it on television and 
radio...let them taste it in 
your dining room. 

We have lots of help for 
you. Send for Free Promotion 
Kit which describes all of the 
promotion material, recipes 
and point-of-sale advertising 


available to you. 
Act now— 
January is just around the corner 


HAROLD HANEY — 
Livestock Division 
Colorado Advertising and 
Publicity Department 

452 State Capitol, 
Denver 2, Colorado 


Please send me complete 
promotion plan for Colorado 
Beef Month. JANUARY 1960. 








r demand 








is difficult to define: It’s meaning may 
perhaps best be conveyed by saying 
that all thin and watery wines lack 
body, and that body is something, a 
certain weighty fullness, which all 
great wines, red or white, possess to a 
marked degree. 

“In the mouth, no less than in the 
glass, wine, coming in contact with the 
air, gives off its volatile perfume.” 


Other senses are also affected in 
tasting wine, though only to a minor 
extent. They include a CHEMICAL 
sense in the mucous membranes that 
respond to the amount of alcohol; a 
KINESTHETIC sense in the muscles 
of the tongue and the joints of the jaw 
that help measure the toughness of 
meats—and the body of wines; TAC- 
TILE or touch sensations in the mouth 
that respond to oiliness, smoothness, 
creaminess, and the tang of carbon- 
ated wines; and RESPONSE TO 
TEMPERATURE—important in three 


ways: 
First we prefer certain wines at 
certain temperatures, because it 





“tastes better.” Second the tempera- 
ture of the wine will affect the vola- 
tility of the odorous substances and 
thus the sense of smell, and finally it 
affects the sense of taste as sensitivi‘y 
to primary tastes varies greatly with 
the temperature. 

So the four steps in tasting for com- 
parison, or drinking for the utmost e»- 
joyment: 

LOOK 
SNIFF 
TASTE 
SWALLOW 


* * * 


THIS MONTH MERCHANDISEP: 
Still not too late to cash in on all the 
publicity that National Wine Week-- 
10 to 16 October—will receive. If a 
tasting doesn’t appeal to you, how 
about giving a free glass of wine with 
every dinner during that period?-— 
and get tent cards from your whole- 
saler, or local representative of tie 
wine advisory board. 


Labor Saving Dictates 
Club Renovation 


By R. M. Broms, Manager 


Skokie Country Club 
Glencoe, Illinois 


SKOKIE Country Club is about to 
start a major renovation project. The 
objectives are: 

1. Re-wire incoming electrical serv- 
ice to include a three-phase current. 

2. Re-locate one ten-year-old boiler 
and install a larger boiler to provide 
greater heating capacity than now 
exists. 

3. Provide a new private dining 
room with a seating capacity of 35 
persons. 

4, Build an addition to the club to 
provide more space for boilers, work- 
shop and kitchen. 

5. Modernize the grill kitchen and 
main kitchen. 

Financing on this project began 
January 1, 1959, with a $9.50 per 
month assessment per member for 
five years. A mortage will be made in 
the amount of $200,000. Approximate- 
ly $40,000 in assessment moneys has 
been collected at this time, thus allow- 
ing a total construction job of $240,- 
000. Of this, our total kitchen equip- 
ment cost will be $69,300. Building 


costs are rather high since renovating 
parts of the 58-year-old clubhouse 
require drastic corrections. This is 
particularly true of sewer, electrical 
and heating areas. 

Laborsaving devices are a main 
consideration in the kitchen planning. 
Ease of cleaning seemed to demand 
quarry tile floors and tile walls. Stain- 
less steel is used throughout on tables, 
range fronts, cabinets, etc. Portable 
glass and cup lowerators, portable 
tables, refuse grinders, and portable 
racks should also eliminate extra 
handling. Our Vischer Products 
“Speed Cooker” has already proved 
efficient for vegetable preparation in 
small quantities. The Best automatic 
urn, already in use, is another time 
and labor saver. 

It is intended that the whole pro- 
gram will be completed by April 1 
1960. The club will be closed only the 
month of March while the main kitch 
en is being installed. Business as usua 
will be of prime importance to hel 
sustain our income and retain al 
key employes. 
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Club Floors Demand Varied Care 


ONCE knew a long-time manager 

of one of the nation’s finest clubs. 
He always insisted on spotlessly clean, 
lustrous floors. He often remarked: 
“Show me a club with beautiful floors, 
and I will show you a club that is well 
run.” 

A club is just as clean as its floors, 
for it is here that dust and dirt collect 
and from the floors it is spread in the 


form of bacteria-laden dust through- 
out the building. Proper treatment for 
every type of floor within the club is 
easy and economical. Not only will it 
beautify floors and create a healthy 
odor-free atmosphere, it can also re- 
sult in economies in floor mainte- 
nance. 

A complete understanding of proper 


ENTRANCE 


Entrances and lobby floors create the first 
impression of your club. They should always 
sparkle with a clean, bright look and yet 
must be wear resistant and safe under foot. 
Heavy traffic during all kinds of weather makes 
this a problem area. A surface finish should 
be chosen to minimize slipping hazards 
created by tracked in snow and rain—a finish 
that is highly water resistant to protect 
against water spotting and a buffable, non- 
darkening finish that can patch in worn traf- 
fic lanes without re-coating the entire area. 


DINING AREAS 


Entrances to dining areas must be frequent- 
ly mopped. The surface treatment here should 
be one that would withstand repeated wash- 
ings and one that could be buffed back after 
washing to a lustrous finish. Spillage is a prob- 
lem in these areas and maximum slip resist- 
ance should be a major requirement also. 


MEETING ROOMS 


The selection of a floor cleaner is one of 
the most important parts of any maintenance 
program. A cleaner that leaves a dulling soap 


scum or film merely creates problems. A neu- ° 


tral chemical cleaner that leaves no harmful 
fi'm simplifies floor maintenance. Highly alka- 
I'ne cleaners can actually eat away any floor 
and cause expensive repairs and replacements. 


LOUNGES 


Special meeting rooms, lounges and recrea- 
tional areas should each be studied with rela- 
tion to the type of traffic and wear to which 
the floor is subjected. Special recommenda- 
tion should be made in order that these floors 
will not become a maintenance headache and 
require frequent recoating. The appearance of 
these floors can be enhanced and finish treat- 
ments will last many times longer when a rec- 
ommended floor dressing is used in daily 
sweeping. 


treatment methods is necessary if 
maximum benefits are to be realized, 
Manufacturers like ourselves, selling 
directly to the institutional field, offer 
custodial training services free of 
charge to fully acquaint your siaff 
with the problems encountered in 
treating the various type of floors in 
your club. 


TERRACES 


Terraces and porches, too, are subjected ty 
moisture and should be treated as outdoo, 
areas. In addition to sealing, these floors re. 
quire a finish. treatment that will protect 
against stains from food and beverages. In the 
case of flagstone or other hard surface floors, 
the finish should be one that can be eas 
cleaned and buffed back to its original lust 
The finish should also permit the patching of 
traffic lanes. 


CARD ROOMS 


Card room floors, like your men's tap-rooms,_ 
require special attention because of the | 
severe beating they take day in and day out” 
Care should be taken to seal these floon | 
carefully to eliminate pits and voids that can J 
become dirt traps. By sealing these floors, a) 
smooth, easy to maintain surface is made 
possible. The surface treatment can then be 
laid down in an unbroken film that complete 
ly seals off these minute dirt traps. The sur’ 
face treatment must be one that will with’ 
stand a maximum amount of wear. 


SMALL MEETING ROOMS 


Small meeting rooms should also be treated * 
in the same manner as described above for 
they are subjected to day-long usage where 
food and beverage is served. Protection 

against food and beverage stains and mar 7 
imum wear resistance is a must in these areas i 


By 


q 


BAR 


Taprooms floors must withstand ever, com 
ceivable type of wear. Protection «gainst 
water spillage, cigarettes and beverage stains 

as well as spilled foods, is most important. 
The floor cleaner selected for this area should 
be a combination detergent and_ sa itizer. 
The sanitation effects of this product -hould & 
be residual. It should reduce bacteria count 
to a safe level and with each repeated wa 

ing its bactericidal properties should incr 

These areas can present an odor problem 
and such a cleaner should have the character 
istics of a deodorant. 
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By Walter S. Hillyard 
Hillyard Chemical Co. 


EXTERIOR DANCE FLOOR 


Exterior dance floors, either portable or sta- 
tionary, must be protected from moisture. 
These floors, whether wood, concrete or ter- 
razzo, must be adequately sealed to produce 
a smooth, danceable surface and to avoid 
penetration of moisture. Portable wood floors 
should be sealed on both sides. 


BALLROOM 


A ballroom or dance floor can be a thing 
of beauty or it can be dull and lifeless. Danc- 
ing need not dull its surface. With proper 
treatment, dancing feet can actually buff the 
floor and add lustre to it. 


KITCHEN 


Kitchen floor problems can be minimized 
by thorough sealing to avoid penetrating of 
grease, oil and dirt. Any floor is porous to a 
degree and any dirt-catching pores can 
quickly develop into bacteria breeding areas. 
The surface treatment must provide a smooth, 
unbroken film that will resist and hold any 
spillage on the surface where it can be easily 
removed. A combination detergent-sanitizer 
like our Clean-O-Lite should be used to- wash 
not only the floors, but all surfaces within 
the kitchen. 


REST ROOMS 


Rest rooms must receive daily attention if 
the floors here are not to become a problem. 
Sealing is a must and a detergent sanitizer 
must be used daily in cleaning all rest room 
surfaces. Thorough and discriminating use of a 
good detergent cleaner which has sanitizing 
and deodorizing properties will make rest 
rooms pleasant and healthful without the use 
of artificial deodorants that simply mask the 
odor. 


SHOWER 


Shower room floors and walls literally be- 
come covered up with an accumulation of 
soap scum. Removal of this scum or film is 
sometimes difficult, but a powdered cleaner 
like our Formula No. 777. easily removes this 
disfiguring film and restores new, clean, bright 
colors to your shower floors and walls. 


LOCKER ROOM 


In both shower and locker rooms a com- 
bination detergent-sanitizer and deodorizer 
should be used for daily cleaning to eliminate 
danger of odor causing bacteria and the dan- 
ger of spread of athlete's foot. All surfaces in 
these rooms can be cleaned with a product 
similar to our Clean-O-Lite as it will not be 
harmful to any surface that water will not 
damage. It is extremely important that these 
floors are adequately sealed before surface 
treatment is applied. 


















Dear CMAA MEMBER: 






































schedule of the Conference. 














proud of the schedule as developed 


We, the co-chairmen of the 33rd Na- to this date and also of the many ideas 
tional CMAA Conference, to be held and plans that are not completed as 
at the Penn-Sheraton Hotel in Pitts- yet but which will be developed and 
burgh, Pennsylvania, January 20-24, prepared for your enjoyment and ed- 
1960, feel that now is the time to of- ucational advancement through your 
fer you a preview of the tentative attendance at this 33rd National Con- 


ference. 


We and our fellow club managers The tentative schedule is as fol- 
in the Pittsburgh area are extremely lows: 
























An unusual and distinctive fabric 
.. . designed for soft flattery in 
tempting shades of Mist Green, 
Coral Blush or Marshmallow White. 
Richly trimmed with bands of pure 
white “Frostwork Smocking,” this 
stunning new style is a joy to 

care for because it washes in a 
twinkle, dries in a flash, 

resists wrinkles with a vengeance! 
Write today for new four-color 
catalog illustrating our complete 
selection of washable uniforms 

for men and women. 







*DuPont's trademark 
for its polyester fiber 
















your order? 


for practical elegance 


SHANE’S NEW 


ALL DACRON*- 
SHANTUNG, of course! 


Shane 


UNIFORM CO., INC. | 



































































































Factory and General Offices: 
2033 W. Maryland St. * Evansville 7, Ind. 














Representatives Coast to Coast 














Branch Offices: NEW YORK © CHICAGO * LOS ANGELES 






Go 


. 





Pittsburgh Conference Program 





Wednesday, January 20, 1960 


8:00 a.m. Registration. 


9:00 am. CMAA board of direc‘ors 
meeting and luncheon 


Tour of the United Stites 
Steel plant at Homest» ad, 


10:30 a.m. 


4:00 p.m. 
7:30 p.m. 


10:30 p.m. 


Tours begin at 10:30 < m 


11:30 a.m., 1:30 p.m. N >te: 
the 10:30 am. and 1 :30 
a.m. tours will incluc2 a 
luncheon sponsored by the 
U. S. Steel Corporat on; 
the 1:30 p.m. tour wil! be 
for those late morning tis- 
ers or arrivals. 


Chapter 


presidents and 


regional directors meeting, 


Tour of both country clubs 
and city clubs. 


Reception and late supper. 


Thursday, January 21, 1960 


8:00 a.m. 
8:30 a.m. 
9:30 a.m. 


12:45 p.m. 
2:30 p.m. 
3:45 p.m. 
5:00 p.m. 


7:00 p.m. 


Registration. 
Head table breakfast. 


Opening session of confer- 
ence. 


Luncheon—with wives. 


First seminar. 


Second seminar. 


Nominafing committee 


meeting. 


Formal reception and for- 
mal dinner dance honor- 
ing the outgoing officers 
and members of the board 
of directors of CMAA. 





Friday, January 22, 1960 


9:30 a.m. 
10:45 a.m. 
12:45 p.m. 


3:00 p.m. 


4:00 p.m. 
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Third seminar. 


Fourth seminar. 








Luncheon honoring the 


various allied associations: 
the Professional Golfers 
Assn., the United States 
Lawn Tennis Assn., tie 
Golf Course Superintend- 
ents Assn., and the Unit:d 
States Golf Assn. 


“Legal Aspects” as offer: d 
by our legal counsel, W<!- 
ter Slowinski. 


25 Year Club meeting. 
Charter members groip 


meeting. 
Chapter 


achievemer t 












This Many Pennies 
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akes pounds o 
per, 
Pure SCOTSMAN ICE! 
ie @ Here’s how to solve high ice costs—invest in 
your own ScoTSMAN Ice Machine! For just a few 
pennies you can make ice for any purpose. Your 
ScoTsMAN Ice Machine is always available. There’s 
al no waiting for ice, no delays in delivery. Day or poy 
night you can have as much ice as you need at an pe saeaiin 
for- economical price! 
lOor- 
ers Choose from 8 Super Cubers or 24 Super Flakers, 
ard . P ‘ 
‘ ranging in capacity from 100 lbs. a day to 4500 lbs. 
daily! ScoTsMAN has the model to fit your needs 
exactly. Remember—if you use ice, you need an : 
e e iti 
automatic ScoTSMAN Ice Machine! from 100 Ibs. 
to 4500 Ibs. 
the 
ns: - () 
€ rs J ; ’ e es 
tes ’ | : Make your own SCOTSMAN ice for as little 
he cS SSest as 8¢ per 100 Ibs! Send for FREE 44-page 
booklet, ‘‘How To Use An Ice Machine.” 
id OTS M ; 
a Cc AN 
NAME. 
: : 3 mf ~— Gee 2 ADDRESS 
CITY. STATE. 
MAIL TO: SCOTSMAN ICE MACHINES 
Lp AU TO MAT | Cc Ic E M AG HIN =S Queen Products Division, King-Seeley Corporation 
World’s Largest Line * World’s Largest Seller EXPORT OFFICE: 15 William St., New York, New York 
rt - 1610 Front Street, Albert Lea, Minnesota 








Visit our Booth No. 1042 at New York Hotel Show, November 2 to 6. 












- You can tell ™ 


the difference 
























BOOTH’S 


HOUSE of LORDS GIN 


does so much more for a martini 


A Martini takes on a very special quality when made with Booth’s 
House of Lords gin. You can actually tell the difference in the dark. 


DISTILLED FROM 100% GRAIN NEUTRAL SPIRITS * 86 PROOF 


IMPORTED BY W. A. TAYLOR & CO.,N.Y.,N.Y. © SOLE DISTRIBUTORS FOR THE U.S.A. 














when only the best will do... 


imported 
food 
delicacies 


and canned 


meats 


from all over the globe. 
ask for our new 80 page catalog. 
Importers of “Bonavita Brand” 


Libert 


Import Corp. 
105 Hudson Street, New York 13, N. Y—WAlker 5-6150 
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award committee meeting, 


4:30 p.m. University club round 
table. 


5:30 p.m. Reception. 
Balance of evening cpen 
for members. 


Saturday, January 23, 1960 


8:00 am. Cornell Society of H>tel- 
men breakfast. 


8:30 am. Nominating comm ttee 
meeting. 


9:00 am. Reciprocal club rcund 
table. 


10:00 a.m. Country club round t: ble. 
City club round table 


12:30 p.m. Luncheon honoring 25 
Year Club, past presid: ats, 
and presentation of caar- 
ters to new chapters. 


2:15 p.m. Closing conference session. 
Election of officers. 


7:00 p.m. Buses to Hilton Hotel. 


7:30 p.m. Reception in Hilton Hotel 
ballroom. 


8:30 p.m. Costume dinner and ball 
honoring incoming officers 
and directors. 


Sunday, January 24, 1960 


8:30 a.m. Continental breakfast. 
9:30 a.m. Board of directors meeting 
and luncheon. 


This is a brief, tenative presentation 
of our Conference schedule as it now 
exists in its planning stage. We wish 
to offer a few comments in an effort 
to elaborate upon the schedule and 
also in an effort to prove to you that 
this is one conference that you can- 
not afford to miss. 

Our theme, “Planning Today for 














HUSBAND AND WIFE TEAM 
“have ambition—will travel.” 


Last spring we left our regular “ruts” 
(commonly known as professions) and 
took over the management of a small 
town, 40-year-old country club—still with 
the original kitchen. We were promised all 
facilities would be remodeled at onc:, 
money .was plentiful, etc. We are st il 
waiting, using the “antique” equipmert, 
and also waiting for our own remuner:- 
tion. The club treasury is defunct. In spi‘e 
of no commercial equipment we have 
shown a net profit in the bar and dinir zg 
room of 155 per cent. We are both colle; ¢ 
graduates; a civil engineer with over <} 
years in construction (do you want yor 
club remodeled?), and an “avocation” «{ 
fine wining and dining; a publicity-pr: - 
motion-advertising woman with a hob’ 
of cooking, catering, social direction, et . 
We are a little weary of “donating” ou: 
services, so make us some offers. 


ADDRESS: Box 61-Y, c/o Crus Maw- 
AGEMENT, 408 Olive Street, St. Louis 
Missouri. 
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Tomorrow’s Success,” is to be given 
emphasis by the group of seminars 
selected by our full membership and 
by the efforts of our round table dis- 
cussion moderators in their planning 
for those round table sessions. 

Your national officers were im- 
pressed as were we with the excel- 
lent return from our membership 
selecting the list of seminars for this 
33rc Conference. The ones receiving 
the greatest number of answers are 
as { llows: 

1. Social activities. 

2. Menu planning. 

3. Accounting; techniques, uniform 
syst>m, etc. 

4. Personnel; 
recc rds. 

5. Building maintenance. 

_6. Prefabrication of meat and por- 
tion control. 

7. Brainstorming. 

8. Communications between man- 
age. and his contacts. 

Tne CMI Committee of our CMAA 
has contacted and received definite 
con irmation from acknowledged lead- 
ers :n each field covered by-a seminar 
title. We feel after receiving the latest 
letters from the chairman of the CMI 
Committee, Carl Jehlen, that this con- 
ference will without doubt offer the 
finest educational program submit- 
ted to CMAA members at any Con- 
ference. Excellent luncheon speakers 
have also been contacted and we 
eagerly await their acceptance. 

You will note that there is no com- 
ment referring to the ladies’ part in 
this letter concerning the Conference. 
Last month’s issue of CLUB MANAGE- 
MENT presented an article by the 
ladies chairman of the 33rd National 
Conference addressed to the distaff 
side and we felt that any mention 
now would be unnecessary. Later we 
will offer a complete schedule listing 
the names of our keynote speaker, 
luncheon speakers, and seminar 
speakers; however, accept our prom- 
ise that the 33rd National Conference 
will offer the best in educational fea- 
tures as well as excellent relaxing 
moments from the busy schedule of 
the CMAA members attending. 

Remember—Go Pitt-in ’60. 

CHARLES J. VIVIANO 
AND Harry J. GRAY 
Co-chairmen 


hiring, training, 





Salad Recipe 
California Chicken Orange Salad 
% cup fresh Sun- Mayonnaise 

kist lemon juice Shredded lettuce 
4% cups diced or other greens 


cooked chicken . 
Yampa 6 Sunkist oranges 
3 e sa 9 
ups bite-size sliced in cart- 


Sunkist oranges 


6 medium) wheels 
2'. cups diced 12.pecan halves 
elery 6 eggs, hard- 
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1 teaspoon seasoned cooked and 

salt quartered 

Sprinkle lemon juice over chicken. 
Toss with orange pieces, celery and 
seasoned salt. Moisten with mayonnaise. 
Place orange cartwheel on lettuce, top 
with % cup Chicken Salad, add mayon- 
naise and pecan half. Garnish with 
orange half-cartwheels, egg quarters. 
Makes 12 servings—Courtesy, Sunkist 
Growers. 





Standard Rating 


The vacuum cleaner industry has 
adopted a standard method of rating 
commercial and industrial-type clean- 
ers, according to the U. S. Dept. of 
Commerce. The method prescribes 
certain tests for determining air per- 
formance and electrical performance. 

Brief specifications are given for 
test equipment, conduction of tests 
and data to be taken. Copies of CS225- 
59, Method of Rating Commercial and 
Industrial-Type Vacuum Cleaners, 
may be obtained from the Supt. of 
Documents, U. S. Gov. Printing Office, 
Washington 25, D. C., for ten cents a 


copy. 





NEW DESIGNS in folding furniture 





An exciting new design from Rastetter 
. .. the model 592 wood chair that folds! 
Luxurious, stylish, economical Rastetter 
chairs are available in 23 models with a 
variety of striking finishes and smart 
leatherettes. Ideal wherever comfortable, 
durable chairs are needed, and they fold 


Rastetter chairs fold flat, transport and stack for compact storage. 


easily on Rastetter Chair Trucks. 


POSS SSS SHEHHESEHEHSSHT TET HEHEHEHSHHEHSHSHEHEHH EEE HEHEHE EE eeeeeeeesreseeeeeeeeesesee 


WRITE TODAY FOR MORE INFORMATION. Fill in the blanks below and then attach this coupon 


to your letterhead. Mail to: 


NAME. 


: LOUIS RASTETTER & SONS COMPANY, 1320 WALL STREET, FORT WAYNE, INDIANA 


TITLE 





o 








COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 
e Hermetically sealed 

e Ready to operate 





walk-ins 


all-steel sectional construction 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler Co., Bally, Pa. 
Get details—write Dept. CM-10 for FREE book. 


* 
Standard of Quality for Over a Century 


Liddell 











Linens 


Table Cloths and Napkins all-Linen, half- 
Linen and Cotton. Also in our famous 
“mummy” weave printed quality—one of the 
longest wearing fabrics made. 


Huck Towels: all-Linen, half-Linen. 


O06 o8 Onv ore 


Carter Bros. Bedspreads—Rugs 





Federal Tax Calendar for Clubs 


Prepared by Horwath & Horwath 





October, 1959 


15—Withholding tax and Federal Insurance Contvi 
tions Act tax: The sum of tax withheld from w 
during September, 1959, and employe tax and 
ployer tax under the Federal Insurance Cont | 
tions Act for September, 1959, may be remitte | 
an authorized depositary. Return on Form 450. I 
option is exercised, Form 450 must be filed in 
to permit depositary to return validated Forn 
prior to date for filing return for third quart: - 
1959. 


Exempt corporations: Information return on ] 
990 due from certain exempt corporations wit! 
counting periods ended May 31, 1959. 


31—Withholding tax and Federal Insurance Contribu ‘: 
Act tax: Return for third quarter due and tax 
able. Return on Form 941. Attach validated For 
450. 


Tax on membership dues, initiation, transfer and as- 
sessment fees, admissions, and other excise taxes: 
Tax liability for September, 1959, if more than 5100, 
may be paid to an authorized depositary. Return on 
Form 537. If this option is exercised, Form 537 must 
be filed in time to permit depositary to return vali- 
dated Form 537 prior to date for filing return for 
third quarter of 1959. Otherwise, return for third 
quarter due and tax payable. Return on Form 720. 
Attach validated Forms 537 to return. If return is 
accompanied by depositary receipts showing timely 
payment of tax for the entire quarter, due date of 
Form 720 is extended to November 10. 

November, 1959 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
October, 1959, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
October, 1959, if more than $100, payable to an 
authorized depositary. Return on Form 450. 


Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended June 30, 1959. 








51-53 WHITE STREET, NEW. YORK 13, N.Y. 
MILLS: BELFAST. IRELAND 








PHEASANTS 


for your Regular Menu and Special Parties 


Write, Wire, or Phone: 
South Dakota 
PHEASANT Co. 


CANTON 
SOUTH DAKOTA 
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30—Excise taxes: Tax on membership dues, initiation, 
transfer, and assessment fees, admissions, and other 
excise taxes for October, 1959, if more than $100, pay- 
able to an authorized depositary. Return on Form 
537. 





Let's Compare Menus 





MINIKAHDA CLUB 
Minneapolis 
EVENING SUGGESTIONS 
To Start Off With 


Louisiana Shrimp Cocktail 

Che!; Seafood Appetizer—Louis Sauce 
Duneness Crab Cocktail 

Marinated Herring in Sour Cream 
Maire Lobster Cocktail 

Hot shrimp New Orleans 

Fresi Crabflakes Cocktail, Supreme 





Crilled Sirloin Steak Sandwich on Toast 
French Fried Potatoes—Sliced Tomato 








From the Broiler Who said there’s ho such 
10 Ounce Tenderloin Steak ; thing as Brand Loyalty! 


16 Ounce Sirloin Steak 
Sirloin for two, three or four, Carved at Your Table . 


er person 

Choice Lamb Chops 

Fresh Ground Beefsteak—Half Pound 

Spring Chicken—Half 

MF EERED SCORN (Ono nee Suis hots bis Colon Salon ewes SON 3.25 

English Rump Steak (8 Oz.) 2.25 
Served with French fried or baked Idaho potato, a crisp 
tossed greens salad topped with our roquefort dressing, 
toasted cheese rolls served fresh and hot from our bakery. 


Special Dungeness Crab in Shredded Lettuce—Louis Sauce 1.50 
Beverages 


Dairy Fresh Milk ........ .20 Orange Pekoe Tea ....... 25 
Iced Tea .25 Coffee ; 


OTHER SUGGESTIONS 
From the Cold Buffet 


Red Ripe Tomato Filled with Chicken Salad 

Slice of Prime Ribs of Beef, Potato Salad 

Fresh Lobster Salad with Deviled Egg, Asparagus Tips .. 

Half Avocado Filled with Crabmeat Salad, Garni PA 

Fresh Shrimp Salad, Deviled Egg, Sliced Tomato, Olives 2.00 

Sliced Turkey and Hickory Ham, Pineapple and ‘Cottage 
Cheese 2.00 





We build and resurface 


Ever met a Johnnie Walker man? He’s one 
who's loyal to the last. Knows the brand he 
“TRU-BOUNCE” tournament quality wants and always buys it. Through the years, 
he’s become part of a great big audience of 
All Weather Tennis Courts. loyal users ...an audience that’s growing big- 
ger every year! And the biggest Scotch pro- 
Sk 4 k motion program going is helping to keep it 

that way. Dealers everywhere know that when 
rainka Construction Co. they stock Scotch they must stock Johnnie 


7173 Delmar, St. Louis 5, Missouri PA 1-0963 Walker. Red Label. Black Label. There's just 


never been a more popular pair. she ml 


JOHNNIE WALKER SCOTCH WHISKY 
BLENDED SCOTCH WHISKY, 86.8 PROOF—IMPORTED BY CANADA DRY CORPORATION, NEW YORK, N. % 
Write advertisers you saw it in CLUB MANAGEMENT: OCTOBER, 1959 63 


Established 1850 


- 





























FOR 
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ONLY 













Nothing except a paid-up member's Card-Key 
5,000 Fraternal and 
Private Clubs are now using Card-Keys. Be 


will unlock this door. 


sure your club gets the benefit of this Card- 
Key System. 


Write for Free Information 


CARD-KEY SYSTEM, INC. 


BURBANK, CALIFORNIA 








Invite the man from 
BENCO ... 
....and make it a 
PROFIT PARTY! 


He's the party expert—always ready and 
willing to work with you and for you— 
helping you plan scores of thrilling ideas 
to make your next party a night to 
remember! He will display before your 
eyes stunning hats, balloons, noise makers, 
decorations and novelties of all kinds .. . 
to add the fun, color, and excitement that 
often spells the difference between "the 
affair of year" and just another gathering. 
Whatever the occasion ... gala or 
intimate—the size of your budget... 
great or small—the "man from Benco”" will 
supply everything you need to make your 
party an overwhelming success. 





Write for your FREE Guide to Year ‘Round Party Giving. 
Phone, write, or wire 


BENCO Party Favors 


242 W. 41 St., N. Y., N. Y. 1020 E. 16th St., Hialeah, Florida 





















Hollywood Salad Bowl—Crisp Greens with Julienne Ham, 32 N 
Chicken and Swiss Cheese, French Dressing .......... 1.50 33 Li 
Fresh Fruit Plate with Cottage Cheese or Sherbet ...... 135 34 Li 
Caesar Salad—Tossed with Garlic Croutons, Parmesan 36 M 
Cheese and Anchovy Fillets ......0:cscesccsecdsosves. ; E: 
Sandwiches 31 3 
Minikahda Clubhouse .. 1.25 Junior Club ........... 1.10 G 
Ham and Swiss Cheese .. 1.00 Egg Salad .............. 60 ‘ 
Sliced Turkey Breast ... 1.00 Braunschweiger ........ 60 
Bacon, Lettuce and Grilled Cheese ........ 710 Bin N 
oo A NP SIE” Ga keke cance. 10 
POOR TROON isis oie tives 70 41 1 
42 
Salads 43 FP 
Peeled Sliced Tomatoes .. .55 French Endive and 44 : 
G As ‘ | } 
‘alae. Fresh Fruit Salad..." 75 
gs Sage Pe arma a Kentucky Bibb Lettuce - 60 
Combination Salad ...... 60 Lettuce and Tomato ..... 40 
Small Salad Bowl ....... 45 Pear and Cottage Chee: > 50 45 
(Choice of Dressing) 
Dessert Bin 
Parfait Nesselrode ....... 45 Lemon, Orange or Ras; - 50 
berry Sherbet ......... 25 
Peach Melba ..........%.. .50 Melon in Season ........ 45 
Ice Cream—Rum Cherry, Coffee, Peppermint or Frenc': 
PRGA. i5's's oases sonn Ses SSG aie Saas SEARO eRe « 30 
TOONPE PAC. 2k esashnccens .25 Frozen Chocolate Eclair . .40 51 | 
Frozen Strawberry Snow- Ice Cream Pie, Raspberry 32 
(WSS aan einnono ne Ad EMUDO nw ccs ise ceeaie's's « 45 53 | 
Cheese—Imported Roquefort, Liederkranz, Camembert .. .45 . | 
Beverage > 
RRS Snake nas suena eeee SO NN ERs cinisia reqieiwie clans 25 / 
Orange Pekoe Tea ....... A a ee 25 
Dairy Fresh Milk ........ 20 Hot Chocolate: ..... 66... 35 61 
MILWAUKEE COUNTRY CLUB - 
WINE LIST . 
Still Red Burgundy 
Bin No. Bottle 1 Bottle 
10 Pommard, Poulet, 1949 ............eeeeeeeees $2.50 71 
11 Pommard, Sichel et Fils, 1949 .............. $ 4.50 72 
12 Chateauneuf du Pape, Sichel et Fils, 149 .. 4.50 8 
13 Clos du Vougeot, Laroze, 1946 .............. 1Zo 4 
14 Beaujolais, Sichel et Fils, 1949 ............ 4.00 15 
15 Chambertin, Sichel et Fils, 1929 .......... 8.50 
16 Gevrey Chambertin, Dantrac, 1950 ........ 4.00 Bin 
Rare Domaine Bottling 81 
20 Nuits St. Georges, 1949, Rare Confrerie > 
Selection. Each Bottle numbered and registered 6.00 
Italian Wine 
Bin No. Bottle 1% Bottle 92 
5 Orvietto Meline Abbacco, 1947 .............. 3.00 - 
GS IAG OND vai can tcuencecieeeesende’ 275 1530 
Still White Burgundy 
21 Pouilly Fuisse, F. Hasenklever, 1952 ........ 3.25 
22 Meursault, Sichel et Fils, 1949 .............. 6.50 
23 Chablis, F. Hasenklever, 1952 .............. 4.75 250 
Domaine Bottled White Burgundy 
24 Puligny Montrachet, Clos de la Pucelle, 
1952, Mis en Bouteilles au Domaine ........ 6.00 


Sparkling Vouvray 
Bin No. Bottle 1% Bc tle 


28 Chateau Moncontour Brut, 1949, 
Grande Cuvee, Mis en Bouteilles au Chateau 5.75 


Rhine Wine 
31 Niersteiner Domthal Reisling, 1953 ........ 3.75 
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32 Niersteiner Domthal Reisling, 1949 ........ 
33 Liebfraumilch, Blue Nun, Sichel, 1947 ...:.. 6.00 
34 Liebfraumilch, White Label, Sichel, 1953 .... 4.00 
36 Marcobrunner Reisling Spatlese Cabinet, 1953, 
Estate Bottling, Graeflich Schoenborn’sche 
eo a NAAT eee 6.50 
37 Johannisberger Klauser Berg Reisling 
Spatlese Cabinet, 1953, Estate Bottling, 


Graeflich Schoenborn’sche Kellerei ........ 6.00 
Moselle Wine 

Bin No. Bottle 

41 Moselblumchen Reisling, 1953, A. Wehr .... 3.50 


42 Graacher Muenzlay Reisling, 1949, M. Huesgen 
43 Piesporter Goldtroephchen Reisling Spatlese, 


1 Soe SUMMER, bu Aite mueipheiee ves <a'cek 5.00 
44 Bernkasteler Doktor Reisling Spatlese, 1952, 
!‘uder No. 4, Estate Bottling ................ 9.50 


From Switzerland 
45 Jin de Neuchatel, 1951, Les Caves Marmot 4.00 


German Bocksbeutel-Stein Wine 


Bin No. Bottle 
50 tandersackerer Teufelskeller Sylvaner, 1952, 
OI Sa oainx ch caer nnioteee cons 5.00 
Red Bordeaux 
51 “chateau St. Roch, St. Estephe, 1950 ,......... 4.00 
52 Chateau Pontet Canet, Pouillac, 1949 ....... 4.75 
53 Chateau Simmard, St. Emelion, 1949 ........ 3.75 
54 Chateau Haut Mazaris, 1947, Reserve ........ 4.25 
55 Chateau La Garde, Grand Vin, 1947 ........ 3.75 
56 Vin Rose, 1950 Sichel et Fils ................ 3.50 
57 Almaden Rose Grenache ..................5- 3.00 


White Bordeaux 


61 Chateau Carbonnieux, Grand Cru Classe, 
1 OGD: TisGaihiy Pee oe ois 5 cece owls adie hemes. 

62 Chateau D’Yquem, Marcus Sur Saluces, 1949, 
Estate Bottling, Greatest Wine of the Vintage 9.50 


63 Chateau La Tour Blanche, ler Cru, 1949 .... 4.50 
64 Chateau La Tour Blanche, ler Cru, 1938 .... 6.00 
Imported Champagnes 
71 Clicquot, Yellow Label, Dry, 1943 .......... 12.00 
We Chaties iGidnieck, Brut: ....ccccccssicwecene 8.00 
Hy Pipe’ TICGRCCK, BeBe go occs ccicewsisnscavasa 7.50 
Pe DOUINGOP TEA DEG Sie sa cea ciccscscvcesess 8.50 
75 Moet et Chandon, Dry Imperial, 1949 ...... 12.00 
Domestic Champagnes 
Bin No. Bottle 
ae GG Sats IN es Ses Vida Wdee encase eenceser 6.50 
me CORE ® See EIOn, FUE 5.26 cies dsiicccesesaeus 6.50 
a) TSO RE FPRERER, psec ssh aw Lee Aes eis secwan ay. 7.00 
Sparkling Burgundy 
91 Chauvenet Red Cap, Imported .............. 7.50 
92 F. Hasenklever, Imported ............0s000. 7.50 
ee GPO SOUND. oe sce nesclewesecs cenecessabeas 7.00 


we oe 










100% 
STEEL— 


2 Bottle 


2.00 


1% Bottle 


% Bottle 


ee SPARKLING 
ALUMINUM FINISH 


Strongest port pound for pound ever built! 


A spacious 10’ x 20’x7’ port. Beautiful all- 


standing. Needs no paint. Factory to youl 


weather shelter for club pools, patios, park- ONLY 
ing, picnic areas, golfers, caddies, golf- 
mobiles, etc. Bolts together in 1 hour. Free- 


Write for full information. FREIGHT PAID 
if IK-BILT, INC... @ BOX 6834 e DALLAS, TEXAS 








Wall-Saving Side Chair 
(No. 8212 matching 
arm chair) 


Wide assortment of chairs and tables. See your dealer 
or write us for our distributor’s name. 


AMERICAN CHAIR COMPANY 
Manufacturers 
Sheboygan, Wisconsin 


Permanent Displays: Chicago * New York * Miami * Boston * San Francisco 





Continental Service Carts... 





Iced Cart 


Wine becomes a must and not a mystery when presented 

with sparkling crystal on a bed of ice. Wine checks climb and 
customers are impressed when the iced cart is easily 

wheeled into view. The exclusive plastic Moli - Shield provides 

a beautiful finishing touch to these profit makers. 


.-.- by molitor, inc. 
See your dealer or write for 2829 S. Santa Fe Drive 
brochure of other new carts Englewood, Colorado 
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Yule Table Settings 


To add an extra festive note to club, 
restaurant and hotel dining rooms this 
Christmas season, newly designed 
Holiday table settings of matching 
cellulose napkins, place mats and 
coasters are announced by Hoffmas- 
ter Co., Inc., Oshkosh, Wis., and Hoff- 
master Pacific Co., Los Angeles. 

These new Hoffmaster matched set- 
tings feature a red and green Yule 





lantern and pine design on bright 
white background. The table appoint- 
ments include multiply Cellutex “400” 
cellulose table napkins in dinner, 
luncheon, cocktail and king size with 
harmonizing place mats and coffee 
and drink coasters. 

Complete information is available 
by writing Dept. CM, Hoffmaster 
Co., Oshkosh, Wis., or Hoffmaster 
Pacific Co., 1361 E. 16th St., Los 
Angeles 21. 


Roasting Platter 





A large size fish and roasting platter 
is now being offered by Legion Uten- 
sils Co. 

The model measures 27 inches long, 
13% inches wide and has a depth of 
three quarters of an inch. This plat- 
ter, in addition to being used for fish 
or other roasting purposes, is ideal 
for buffet service, pastries, glacé and 
hot or cold meats. 

For further details, write Dept. 
CM, Legion Utensils, 21-07 40th Ave., 
Long Island City 1, N. Y. 


Wine Tasting at Club 


The Saddle and Sirloin Club of Los 
Angeles recently voted premium 
wines of California the finest in a 
comparative taste test. 

Comparing vintage wines of Europe 
with those of California, the Saddle 
and Sirloin members voted 440 to 375 
in favor of the California varieties. 


Wine Week 


National Wine Week is October 
10-17 and June Adler, shown here, 
will reign as the industry’s national 
wine queen. In representing Califor. 





nia’s vintners, June will boast of the 
fine wines of her state and encourage 
their use on all occasions. 

National Wine Week is but on. of 
the series of promotions planned by 
the California wine producers. A new 
series of California Wine Festival 
Weeks and Wine Fiestas will be 
aimed at major markets and special 
campaigns will stress the use of sher- 
ry and champagne for every occasion 
as well as the special holidays. 





€dlund 





can openers 


¥ 4 


EDLUND HEAVY DUTY CAN 
OPENER 


This rugged, dependable favor- 
ite has opened more cans in the 
last 30 years than all other mod- 
els ever on the market. Table 
and wall styles...one for every 


Wield a lelole i 


CIRCULAR- 
KNIFE 
CAN OPENER 


Famous Edlund 
quality for those 
who require a circular-knife can 
opener. Tool steel Roto-Knife punc- 
tures automatically, never skips. 
One handle operation. 


Burlington, Vermont 


€d h und Kitchen Tools 









world’s most 


ers work longer. Wire 
bristles, stainless scraper. 


CLEANING 
TOOL 
Clean open- 


KING SIZE 
CAN PUNCH 
One oversize hole. 
Pours faster. 





ASTRA’S 


TRADITIONAL 
and MODERN 
FURNITURES 


ASTRA BENT WOOD FURNITURE CO 
61 West 46th Street, New York 36, N 
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Notes on New York Clubs 


By S. P. Haldenstein 


N a talk with Tom Farley, young 

and able manager of the Winged 
Foct Golf Club, Mamaroneck, N. Y., 
about the U. S. Open Championship 
Go!* Tournament, held at his club this 
pas’ summer, he told me that the at- 
teniance at the matches was the 
gre test in the history of this tour- 
nar.ent. 

Lespite two days of severe rains 
anc wind storms, 3000 persons -per 
day were fed under the tents on the 
clu» grounds and inside the famous 
clu:shouse. Two buffets were set up 
in the club building—only “subscrib- 
ers’ for the entire tournament were 
adr .itted into the clubhouse and they 
wore identifying badges—one buffet 
in the grill room, the other in the 
handsome, spacious dining room. 

Tom said that the catering prob- 
lems and the service at the series of 
bars resolved themselves easily 


enough; all details of this operation 
having been worked out, meticulous- 
ly, in advance. It was the parking of 
the visitors’ cars which proved to be 
the dilemma. During the two days of 
storms, visitors naturally wished to 
park as close as possible to the club- 
house; the parking areas could not 
accommodate the terrific influx. So 





This article is taken from a reg- 
ular feature "Round the Town" 
written by Mr. Haldenstein for 
The Hotel Industry magazine. 
Mr. Haldenstein, well-known to 
club managers, is national hotel 
and club manager of Park & Til- 
ford Distillers Company, N. Y. |. 





the board of governors allowed park- 
ing on certain fairways of the east 
course. (The tournament was played 
on the championship west course.) 
The weight of the cars on the grass, 
inundated by the rain, damaged these 
fairways. 

But, Manager Farley stated, this 
injury was exaggerated in the news- 
paper reports and the cost of repair 
and renewal of the fairways did not 
approach the amounts recorded in the 
press. At any rate, complete restora- 
tion of the east course fairways was 
attained within three weeks after the 
tournament ended. On the last day 
of play, no parking whatsoever was 
permitted in the club area except in 
the club’s parking lot which was com- 
pletely filled by early hour of that 
day. 

But if you were in a car on any of 
the roads leading to the club, you 
were wise to be imbued with the pa- 
tience of Job. Local residents, and I 
know some of them well, just stayed 
in their homes in the Mamaroneck and 
Scarsdale districts during these days. 

The appeal of golf to the general 
populace, competitive golf played by 
the top golfers of the country, was 
demonstrated and proved during this 
Open Championship Tournament at 
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COCKTAIL RAGE... 


BLACK RUSSIAN 


Nyet??? You haven’t 
tried a Black Russian 
yet? Do so! Da! Over 
ice cubes pour 1 part 
Kahlua, 2 parts 
vodka and stir well 
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A Gruendler Disposer 
will solve your 
food waste disposal problem! 


A contemporary, handsome 
appliance to grind table and 
food preparation wastes into a 
fine slurry for instant disposal 
down the drain. Automatic, 
push-button control. Ends scaven- 
ger service and waste handling. 


Write for Brochure No. 124. 

If possible, state number 

of meals you serve per setting 
for our recommendation of 
proper model. No obligation. 


l GRUENDLER CRUSHER & PULVERIZER CO. | 
2913 North Market «+ St. Louis 6, Missoust 9 
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SEND FOR FREE INFORMATION 
ON HOW TO RUN A 
HAWAIIAN PARTY. 


‘ OUR HAWAIIAN SERVICE DiI- 


H VISION CAN SUPPLY YOU WITH 
EVERYTHING YOU NEED TO 
MAKE YOUR PARTY A SUCCESS. 


ORCHIDS OF HAWAII, INC. 
National Sales Office 
305 SEVENTH AVENUE - NEW YORK 1, oY. 
Dept. CM Telephone 


ORegon 5-6500 








Winged Foot. Some kind of award 
for valiance should (it seems to me) 
be presented to Manager Tom Farley 
for the magnificent contribution he 
made to the success of the 1959 Open, 
under the auspices of the board of 
governors and its committees. 


* * * 


A re-visit to the Scarsdale Golf 
Club in Hartsdale, N. Y., testified to 
the continued improvements being 
made to this club’s facilities and to 
the interior of its clubhouse. 

Manager Frederic H. Hollister, who 
is a member of the board of directors 
of the Club Managers Association of 
America, showed me an interesting, 
recent installation of lighting control 
in the newly re-decorated and en- 
larged main dining room. A series of 
switches permits direct lighting, in- 
direct lighting, lighting in certain 
parts of the room while other parts 
remain dimmed (for instance, inten- 
sive illumination above the position 
of a dais); a swelling or a diminution 
of illumination as in a theater, and 
the facility for lighting in different 
tones and colors. All is very effective 
and modernistic and appealing. 

Membership, over all, in Fred Hol- 
lister’s club now stands at 886; and 
there is a two-year waiting list for 
admission. 





UNIFORMS 
FOR 


See how little 
quality costs. 


Send today for 
Samples, illus- 
trations, prices 
...no obligation. 





Dept. K * 823 S. Wabash Ave. « 





smart business stimulators 


MEN and WOMEN 







CREATING DISTINCTIVE QUALITY UNIFORMS SINCE 1870 


Nareuo Ruben Jue. 


Chicago 5, Ill. 


31 YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTIC; 


EMPLOYMENT SERVICE 


iret toe PERSONNEL concise 


80 WARREN STREET, Room 305 







Herman Litman Manager 


PHONE: COrtlandt 7-3853 


I have stated in this column before, 
and I record my opinion again, that 
I know of no professional organiza. 
tion which so devotes itself to the 
learning and improvement of its tech. 
niques as does the Club Manazers 
Association of America. This sum ner, 
at the Cornell School of Hotel Ad-nin- 
istration, in Ithaca, N. Y., a “Five. 
Day Short Course” of instruction was 
offered for club managers. Fred {ol- 
lister attended it; and, incident ‘lly, 
although he did not tell me this | im- 
self, he was the moderator at ‘his 
seminar. Here are a few of the . ub- 
jects that were offered and discus ‘ed: 
“Trouble-Shooting Your Food and 
Beverage Operations”; “Finan ial 
Planning and Some Basic Statis ical 
Tools”; “The Real Factor Behind Jur 
Rising Labor Costs”; and “The ?‘co- 
nomic Picture as Related to C ubs 
Through 1970.” 

Fred told me that 44 member: of 
the Association attended from 15 
states and Canada. They were housed 
at Statler Inn at Cornell University. 
“The panel discussions,” he said to 


me, “started daily at 9 a.m. and lasted 
until 6 p.m. Strenuous, but so well 
worth while.” 

Today’s club manager is fast gain- 
ing recognition and prestige, both as 
a business executive and restaurateur 
—and, also, as a diplomat. 













AGENCY 


New York 7, N. Y. 


A. Zahler, Licensee 
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Places top managers with many of the best city 
and country clubs. 


A successful CLUB MANAGER has peculiar talent. He 
brings to his club not only talent, but technique and knowl- 
edge, the result of years of training and study. 


He does not take his job for granted. He moves about—he 
creates an interest among the members. He strives for quality 
and listens for criticisms. He knows the frustrations and 


A successful CLUB MANAGER knows how to operate a 
club—it’s big business. He must be all things to all men. 


WABASH EMPLOYMENT AGENCY 


202 South State St. 


(Wabash Agency established in 1935) 


ELIZABETH GARRISON 


Chicago 4, Illinois 
Phone: WAbash 2-5020 
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New Ad Series 


A new series of Canadian Club ads, 
featuring cartoons drawn by the fa- 
mous cartoonist, Tobey, will be fea- 
tured by Hiram Walker in leading 





1 just broke 80! The Best In The House’ for everybody!” 


trace magazines this fall, winter and 
next spring. CLUB MANAGEMENT is 
one of the magazines chosen for this 
presentation which will emphasize 
the important selling phrase “The 
Best in the House.” 


Mixed Drink Contest 


The fourth annual national mixed 
drink competition, sponsored by the 
Early Times Distillery Co., has been 
announced by the American Society 
of Bar Masters, under whose auspices 
the yearly search for talent and pro- 
fessional skill is conducted. 

This year original mixed drink 
recipes need not be made with bour- 





bon only; any alcoholic beverage in 
any combination may be used, pro- 
viding only that the ingredients. are 
available nationally. 

Deadline for original mixed drink 
recipes is midnight, October 16. En- 
try blanks may be obtained by writ- 
ing the American Society of Bar 
Masters, P.O. Box 1012, Louisville 1, 
Ky. 

There are many prizes, with the 
grand national champion being 
awarded an all-expense-paid vacation 
for two in South America. Judging 
will be in three categories: the be- 
fore-dinner cocktail drink, the tall 
drink or “cooler” and other drinks 
which are in a “miscellaneous” cate- 
gory. 


Sales Manager 


Fred E. Dickhaut, formerly Boston 
branch manager for the Libbey Glass 
Division of Ow- 
ens-Illinois, has 
been named man- 
ager of _institu- 
tional sales, Ted 
H. Harbaugh, gen- 
eral sales mana- 
ger, announced 

Mr.  Dickhaut 
succeeds Charles 
J. Zihlman who 
will be on special assignments report- 
ing to Mr. Harbaugh. 

Mr. Dickhaut started with Libbey 
as Boston branch manager in 1950 
after 14 years of selling experience 
in the institutional field. 

Mr. Zihlman joined Libbey at the 
Toledo factory in 1933. He entered 
the sales department in 1938 and was 
assigned to the New Orleans branch. 














Blast off into outer space with our new 
“SPACE PARTY." Your club will be out of 
this world with these unusual and exciting 
party murals. Artistically hand-painted, these 
colorful backgrounds are sure to make a 
hit with everyone. 

Send for FREE "Party Murals" catalog show- 
ing gay scenes of Italy, Paris, Spain, Roar- 
ing 20's, Siamese, Gay 90's, Hawaiian, and 


many others in all sizes at low rental prices. 


PACKAGED PARTIES 


3110 No. Ith St. St. Louis 7, Mo. 
Tel. GEneva 6-0212 














FOR TOP FLIGHT 
EXECUTIVES AND 
DEPARTMENT HEADS 


Consult Us Confidentially 
Write or Call: 

GENE RAFFERTY, Personnel Director 
HOTELMEN’S EMPLOYMENT 
SERVICE 
45 West 45th St., New York 36, N. Y. 
JUdson 2-4382 
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Proprietary Brands of HILL THOMSON & CO., LTD., Edinburgh, Scotland 


Gen. U.S. Importers 


VAN MUNCHING IMPORTS, INC., NEW YORK, N. Y. 
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CLUB MANAGER available 
November through April. Eu- 
ropean and American expe- 
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Names in the News 





Eerl A. Dorsey, treasurer and di- 
rector of finance of Brown-Forman 
Distillers Corp., is one of three men 
recently named to the board of di- 
rectors of the company. The others 
are F. Barry Ryan, Jr., retired ad- 
yert sing agency executive who has 
beer: closely associated with Brown- 
For:nan for the past 25 years, and 
Squ re R. Ogden, a leading Louisville 
atto-ney. 





Iter 1s at Hotel Show 


‘N-w bottled liquors being intro- 
duc d by Park & Tilford Distillers Co. 
in k2y markets throughout the coun- 
try 1s part of the firm’s giant expan- 
sion program will be featured at the 
P&T booth, No. 3092, at the National 
Hotel Exposition in New York’s Coli- 
seur: November 2 to 6. 

The 119-year-old prestige distilling 
concern will exhibit among its new 
brands: P&T Special Selection Scotch, 
P&T Special Selection Canadian and 
P&T 90-proof Carriage Whiskey, a 
blend. In charge of the booth will 
be Samuel P. Haldenstein, P&T’s na- 
tional hotel and club manager. 





COUNTRY CLUB MANAGER 
available. European trained chef 
and manager. Worked in leading 
hotels and clubs. 30 years expe- 
rience in food and beverage. Full 
knowledge of food and beverage 
cost. Non-drinker. Non-smoker. 
Good references. ADDRESS: Box 
62-Y c/o CLUB MANAGEMENT, 408 
Olive Street, St. Louis 2, Missouri. 








Menu Tipons 


A series of ten colorful, eye-ap- 
pealing menu tipons featuring the 
most popular quality meat dishes of 
the eating-out trade -has been pre- 
pared by Pfaelzer Brothers. 

The tipons, available with an order, 
are designed to spark up sales while 
lending authentic color to menus. 
They include roast prime rib of beef, 
center cut boneless top butt steak, 
sirloin strip steak, steak-shaped ham- 
burger, tenderloin steak, ham steak, 
pork chops, brisket corned beef, veal 
club steak and Frenched lamb rib 
chop. 


Floor Coverings 


A brochure on various types of 
floor coverings for maintaining a 
clean attractive comfortable club or 
other institution has been produced 
by the D. W. Moor Co. 

Profusely illustrated, the brochure 
contains a detailed description of 
products for providing safety under- 
foot, efficiency-increasing comfort, 
reduction in china and glassware 
breakage, and sanitation. 

For a free copy write Dept. CM, 
Moor Co., 1733 Adams, Toledo 2, 
Ohio. 





AVAILABLE ON TWO WEEKS 
NOTICE 


CLUB MANAGER—man and wife’ 
team. Man can double as chef, wife to 
conduct dining room and act as host- 
ess. Exceptionally capable at handling 
banquets, parties, luncheons and teas. 
Husband 49 years, wife 44 years. Best 
references. ADDRESS: Box 73-Y, c/o 
CiuB MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 








Excellent Opportunity 


For immediate lease—the estab- 
lished Town House Restaurant and 
Cocktail Lounge. Fully equipped— 
seating 250 people—in the heart of 
the Southwest. A year-round vacation 
land—summer tourists—winter skiers. 
Adjoining Town House Resort Motel. 
WRITE: M. A. Holliday, Manager, 
P. O. Box 2075, Santa Fe, New Mexico. 








YACHT RACING MAN with success- 
ful experience in junior sail training 
and boat maintenance. 23 years in the 
business of feeding fastidious folks in 
fine hotels and Trans-Atlantic passen- 
ger liners as chief steward and hotel 
manager. Absolutely dependable, of 
good manners and appearance, mar- 
ried, no children. Wants to manage 
small yacht club. ADDRESS: Box 69-Y, 
c/o CLuB MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 








Club Manager Available 


15 years experience in food and 
bar. Cost conscious. Work well with 
all committees. Familiar with kitchen, 
building and grounds maintenance. 45 
years old—6 foot—170 pounds. Good 
health, appearance and _ references. 
ADDRESS: Box 71-Y, c/o Ctus MaAn- 
AGEMENT, 408 Olive Street, St. Louis 2, 
Missouri. 











Wanted 
Assistant Manager for exclusive 
Midwest city club—membership 


1,000. Must have high grade back- 
ground in food and service. State 
qualifications and salary expected. 
ADDRESS: Box 70-Y, c/o Cius 
MANAGEMENT, 408 Olive Street, St. 
Louis 2, Missouri. 











Your best 
customers 


call for... 









HEINEK 


BREWED. ~ HOLLAND 


eineken’'s 
HOLLAND BEER 


Gen. U.S. Importers: 


Van Munching & Co., Inc., New York 36, N. Y.. 
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New Kitchen 


OST institutional operations have 

one of two objectives when they 
invest money to cut costs, to improve 
service, or both. This story of the 
growing Western Hills Country Club 
in Cincinnati concerns a long-range 
plan of the board planning committee 
and the manager for better service 
for a growing membership. 

As in so many clubs, the needs of 
the members (300 senior and 40 jun- 
ior and widows) and their families 
outran the facilities. The increasing 
number of compromises with what the 
club could furnish in food and bever- 
age service, in provisions for large 
parties, finally compelled the manage- 
ment to consider the plan for improve- 
ments. 

At the same time, the desires of 
the families of younger people—mem- 
bers and prospective’ members—for a 
pool became an important factor. So, 
in 1957 the membership voted in fa- 
vor of spending $400,000 for a build- 
ing addition, a new kitchen, new bev- 
erage and dining facilities, a swim- 
ming pool. One of Manager Jule M. 
Hanlon’s first steps was to consult 
with the kitchen engineers of the 
John Van Range Company. She ex- 
plained the need for adequate food 
and beverage service for the main 
dining room in the new wing, the 
cocktail lounge, the Fountain Room 
on the east porch, all on the main 
floor; the men’s grill in connection 


View of Western Hills 


Speeds Service 








with the locker room on the lower 
level; provision for regular service 
to members and for parties and dances 
with up to 400 guests; for peak sum- 
mer volume double that in winter. 

Thriftily working within the budg- 
et, the firm provided a shining, mod- 
ern kitchen. The equipment included 
dishwasher, glass washer, soiled and 
clean dish tables, walk-ins, baker’s and 
pantry refrigerators, baker’s table, 
sink, stove, oven, pantry sinks and 
counter, butcher’s table and meat 
block, broilers, fryers, ranges, can- 
opies, pot sink, cold meat counter, 
ice-cream cabinet, tray table, coffee 
urns, ice maker, ice water station 
and sink, service table and cabinet 
and roll warmer. 

The plan economically made use 
of equipment installed 30 years ago; 
relocated the kitchen on the main 
floor next to the new dining room, 
nearest to food service needs; provid- 
ed for the most modern in food prep- 
aration equipment, for efficient intra- 
kitchen operation, for fast food serv- 
ice even at peaks. 

Western Hills has the reputation of 
having one of the better cuisines 
among country clubs in the Greater 
Cincinnati area. Perhaps the real 
reason is not just shining equipment. 
It is people. Miss Hanlon has a well- 
experienced team “to get the job 
done.” Chef Bill Albers, who started 
with the Sheraton-Gibson Hotel in 
1927, has been with Western Hills 
for 22 years, his baker, Edna, for ten 
years, his kitchen crew for a long 
time. Assistant Manager Bill Daley 
has been with Miss Hanlon 12 years. 
The bartenders have been satisfying 
the members’ thirst for more than 
ten years. Add them all together and 
you have the accumulated skills of 


Western Hills Kitchen 






Photos courtesy of John Van Rang: Co, 


several centuries, the teamwork that 
can only come from time. 

Was the $400,000 a good invest- 
ment? President Paul J. Betscher 
(nine years on the board) can sum up 
the members’ point of view best: 

“We would have been in hopeless 
shape had we not made the invest- 
ment. We planned on growth. We 
sensed the trend toward a younger 
membership. They would not be in- 
terested if there were to be no pool. 
It would have been ridiculous to 
bring them out and not to take care 
of their desires for food and beverage 
services. Because of the improvement 
there was shrinkage of older mem- 
bers. . 

“The better facilities the investment 
brought enabled us to overcome the 
shrink and add upwards of ten per 
cent. The great majority of the mem- 
bers believe the investment was jus- 
tified. The newly enlarged club is 
doing a superlative job. We are proud 
that we are able to serve as fine (if 
not the finest) food as any country 
club in this section.” 

George Panuska, chairman of the 
house committee, reports that the 
improvements have brought a greater 
family member atmosphere. The 
swimming pool has given the non- 
golfing wives an activity while their 
husbands are out on the course, !1as 
been a means of youngsters of mem- 
bers getting acquainted. Too, ‘he 
youngsters have been exposed to gulf. 
Some in the 10-15 year class are t:k- 
ing lessons. 

Mr. Panuska reports that the e.0- 
nomics of the investment is importa 1t. 
The improvements have stimula‘ed 
activity so that the food service in 
June upped sales 30 per cent, the Lar 
40 per cent, both over June, 1958. 











add glamour to your tables... with HAND WOVEN 


SALAD BOWLS and PLATES 


your choice of two rare African woods—Avodire or figured Mahogany 


The distinctive design, polished elegance and rich color tones of 
WEAVEWOOD bowls and plates create a glamorous effect that club 
members appreciate. You’ll find these hand-woven masterpieces 
a profitable investment, too, because replacements are seldom 
needed. 

WEAVEWOOD bow!s and plates are the only woodenware that can 
take the steam of a dishwasher without warping. They do not 
absorb garlic odors, crack, chip or break. 

Enhance the appeal of your salads, beautify your tables—and 
save replacement costs the WEAVEWOOD way. BOWL SIZES: 534”; 
614”; 8” and 11”. PLATE SIZES: 7” and 1014”. Contact your dealer or 
write us direct for price list. 
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MANUFACTURED ACCORDING TO A 


7520 WAYZATA BLVD. + MINNEAPOLIS 26, MINN. REVOLUTIONARY, HAND-WEAVING 
© T.M. Reg. PROCESS EXCLUSIVELY WEAVEWOOD’S 





Your Key to Club Hospitality 


Fitzgerald does credit to the club 
that serves it. The distinctive char- 
acter that marks this bourbon is the 
proud result of slow, costly distilling 
methods rarely practiced today— 
methods that yield a unique depth 
Old 


Fitzgerald (at six years old) com- 


of flavor and rich bouquet. 


pliments every guest’s good taste. 
Very Old Fitzgerald (aged to the 
eight year bonded limit) offers the 
prestige of the world’s most prized 
bourbon. Stock them with the full 
knowledge and assurance that they 


will satisfy the most demanding taste. 


THE FINAL CHOICE OF MATURE TASTE 


Bonded Kentucky Straight Bourbor. « 100 Proof - Six and Eight Years Old 


STITZEL-WELLER DISTILLERY 


Established Louisville, Ky., 1849 


. 





=| Ilya A 


rrp 


ve ene OF 
Si on BO 


Very Old Fitzgerald available in Antique 
Fifths, suitably boxed, labels personalized 
in case lots on request. Ask your dealer, o° 
write the Distillery. 








